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 COOKERIE. 


| Wherein is ſet forth a moſt per- 
fect directi on to furniſh an extraor- 


dinary, or ordinary feaſt, either in 
Summer or Winter, 


[Alſo a Bill of Fare for Fiſh-dayes, 
| Faſting-daies,Ember-weekes,or Lent, 


And lizewile the moſtcommenda- 
ble faſhion of Dreſsing, or Soweĩng. 


either Fleſh,Fiſh, or Fowle:for ma- 
king of Gellies, and other Made-diſhes 
for ſervice, to beaurific either Noble= 
mans or Gentlemans T able. 


— — — — — — 


Together with the beſt and neweſt Art 
| of Carving and Sewing. 


— — — 


| {All ſer forth according to the now new 
Engliſh and French faſhion: 


| By Ioun MYRREL 1. 
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and well accompliſhed 


Gentlewoman M Martha 
Hayes(Daughter to the honora- 
ble 8. Thomas Hayes Knight, late 


Lord Maior of the City of 
London: health and hap- 
pineſle, 


AN N iure 6 worthy Gentle- 
> W221 woman,)many ſmall 
Books and Pamphlets 
have heretofore beene publiſh- 
ed the moſt of which never- 
theleſſe have inſtructed ra- 
ther how to marre then make 
ood Meate : but this (in 


The Epiſtle Dedicatoric- 


credit of my knowledge, af 
ſtrict obſervation in Travell) is 
experimentally ſuch as it pre. 
tends to bee in the Title Page 
thereof. Whereof I can ſay bu 
this, and this it will perform fo 
the ſayer, That it gives each 
Meat his right for the mannero 
dreſſigg; Each diſh his due, fo 
the order of ſerving : and botl 
good proofe of my deſire ti 
pleaſe and profit in the publi 
ſhing. So, referring it-to you 

worthy peruſall, and my ſelfe t. 

your favourable opinion, eve 


Dr. PII 
— — . * 
. 2 % — 1 = — - 
N 0 e —— rr 


Tondon, Yours, no leſſe hum bl 
Tuly,20 then truly devote 
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EN EDGE] WE 
i The firſt Booke of 


re. Cookery. 


Y reaſon ofthe generall ig⸗ 
Anozance of moſt men in thts 
pzaciſe of Catering. haue 
tet downe here a perfect di⸗ 
=8 recion hob to ſet fozth an 

o ertraozdinary Dyet foz the Summer ſeas 
- Con, when theſe things mentioned map 
© eaſily be had. It ſeraeth alſo fog a Diret⸗ 
tl tion foz a Bill of fare: and alſo foz a pers 
ec fe direction fo2 the feruingof dinner 03s 
derlp, twenty Diſhes to your firſt Pelle, 
li and as many to the ſecond Courſe to the 
u lame Pelle, and ten to the third Courſe: 
ſo that in all you haue fiftp diſhes to your 

lt Pelle. Foz the booꝛds end pou map leaue 
e out ſome of the caſtlieſt diches:it pon haue 
feno2 t welue fog the bo zus end it is ſuffi⸗ 
cient, Ak pon cannot come by all theſe 
things named, then pou map place ſome 
bother thing at your diſcretion in the place, 
: ſo that it be not groſſe meate, foz grofſe 


meat diſgraceth the Feaſt. 
44 Alſo, 
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Alſo another Direction fo2 another ſers 
nicefoz the Winter ſeaſon,of twenty Di⸗ 
ſhes to the firſt Meſſe, and as many to the 
ſecond Courſe to the ſame meſle : ſo that 
in al there be foztp Diſhes to the meſſe al- 
though it be contrarp to the other ſernice 
ofthe Summer ſeaſon, And you map take 
of theſe meates half ſo many to the boꝛzds 
end, and it will be ſufficient both foz, the 
firſt and the ſecond:but if your perſons be 
of cquall dignitie, then ſerne pour firff 
eſſe, and the bozds end, all as one alike 
cqually, 

A third Direction fo2 acommon cadinary 
Seruice of ten 02 t welue diſhes to a meſſe, 
to pour firſt Peſle, and as many to the le⸗ 
cond Courſe to the ſame Meſſe, ſo that in 
all there will bee twenty diſhes to pour 
Melle:but to your ba3ds end ſire 02 eight. 
acco2ding as pour boozd will hold, Jf any 
of theſe meates named be wanting, then 
vou map place ſome other that you haue 
ready at hand. 

Thele Directions ſerue both fog a Bill 
ol fare, and to ſerue out pour meat in good 
oꝛder: it is alſo a direction to poung pꝛacti⸗ 
ttoners W):c< underſtand not theſe buſts 
nelles. 
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of Cookery, 3 


A Bill of ſervice for an extraordinary 
Fealt {or Summer ſ2alon, 50. 


diſhes to a Meſle. 


G2and Dallef. 
A bopld Capon. 

A boyld Pike. 

A diſh of boyld Pea-chickens,or war 

triges,02 poung Turkp chicks, 

A bopld Bꝛeame. 

A dich of poung Wild-ducks. 

A dich of bopld Quailes. 

A Flozentine of Pufpaſte, 

A fozc'd boild meat. 

10 Ahanſhof Ueniſon roaſted. 

18 A Lombar Pye. 

12 A Swan. 

13 A Faune oz Lid, with a Pudding in 
his belly,oz foꝛ want ofa Fawne pon 
map take a Pigge and flep it. 

14 A Palty of Ueniſon, 

15 A Buſtard. 

26 AChfcken Pye. 

17 A Pheaſant oz Powfes. 


0 


908 


18 A Potato pe. 


19 A Couple of Caponets. 
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The ſecond Courſe, 


Nuarterof a Bid. 
A boyld Carpe. 
A Heron oz Bitter. 
A Congers head bzopled,0z Tronts, 
A Hartichoake pie. 
A diſh of Ruffs oz Godwits. 
A cold bak d meate, 
Aſowſt pigge. 
A ul. 
10 A cold bak d meat. 
11 A ſowlt pike, Bzeame,oz Carp. 
11 Adilh of partriges, 
13 An Ozengado pye, 
14 A dich of Quatles. 
15 à cold bak d meate. | 
16 A ſreth Salmon, pearch oz Mullet. 
17 ANuodling Tart,Cherry, oꝛ Goole⸗ 
berp Tart. 
18 Ad2yed Neates-tongue, 
19 A Jole of Stargeon, 
20 A ſucket Tart of pufpaſte, 


een 


of Cookery. 


The third Courſe for the ſame 
Meſſe. 


I Dich of Pewets. 
2 1A Dich of Pearches. 
3 A dich ok gren Peale, if they be dainty, 
4 Dith ok Dotrels. 

5 AdiſhofHartichoakes, 
6 A diſhofbautfered Crabs, 
7 A diſh of P2awnes, 

8 A dich ol Lobſtars. 

9 A dich of Anchones. 

10 à dich of pickled Dpers. 


Another direction for a Bill of fare for 
Winter ſeaſon, and allo ſerveth to ſet 
forth your meat in order. 


Shfeld oz Collar of Bzawne, 
A Sallet. 
Abopled Capon. 
A bopld Gurnet. 
A bopld Pallard. 
A fozit boyld meate. 
A roaſted QNeats tongue witha puds 
ding in it. 
A made dich of pufpaſte, 
9 4 
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9 A Shouldcr of Putton with Oliu es- 
and Capers. 

10 A Chine of Befe. 

11 A diſh ok Thewets of UMeale. 

12 A Swan oz Golc. 

13 An Oltue⸗Pie. 

14 A Pigge. 

15 4LoyneofUeale oz a Legge of Puf- 

16 ALarke 0z a Sparrow-ppe. 

19 A Turkey. 

18 A Paſtie of Ueniſon. 

19 A Capon. 

20 A Cuſtard, 


The ſecond courſe for the 
ſame meſle, 


1 Poung Lamb oz Rid. 
2 A couple of N abbets. 
3 AKkickſhaw frpde oz bak d. 
4 A roaſted Wallard, 

5 Abzaceof Partriges. 

6 A Chfcken-Ppe, 

7 Abzaceof Wodcocks. 

8 A couple ol Teales. 

9 A cold bak'd meate, 

10 A dich of Plouers. 
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11 A diſhof Snites. 
12 A cold bak'd meat. 
13 f dich of Larkes. 
14 A Quince. o; Warden-Pye. 

15 Adzide Reates⸗tongue. 

16 An Oypſter⸗Pye. 

17 Adiſh of Pufkes. 

18 A Joleof Sturgton. 

19 A laid Tart of Pufpaſfe and ſackef, 
20 Adilh of pickled Dyfters, 


The firſt Courſe for a ſmall common 
Service of Meate, to dire& them which 
are unperfeR,to bring them to 
further knowledge of 
greater Service. 


I A Boyld Capon 02 Chicken, 

2 { AA Legge of Lambe farc'd of the 
French faſhion,oz neates tongue. 

3 AbopldPallard oz Rabbef. 

4 f dich of boild Oliues of Neale, oz Col⸗ 

lops and Egges. 

5 Apfece ok roaſt Beke. 

6 A dich of Chewets of Neal, oz Putfons 
pyes, if it be Winter, but if it bee 
ſammer an Sline-pye, 

7 A 


1 
2 
3 
4 
5 
6 
7 


8 
9 


8 
7 A legge of Button roaſted whole, oz a 
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L opne of Ueale,oz both, 


8 Apigge. 
9 A Swan, Gooſe, oz Turkey; 
10 A paſty of Ueniſon, oz foꝛequarter of 


Mutton, 024 fat rumpe of Befe, 


11 A Capon, pheaſant, oʒ Hearne; 
15 A Cuſtard. 


A ſecond Courſe to the ſame 
dyet. 5 

Quarter of Lambe. 

A couple of Kabbets, 

A Ballard, Teale, oz Midgin. 
Abzace of partriges oz Modcocks. 
A Chicken oz pigeon⸗pie. 

A dich ofploners oz Dnttes, 

A couple of Chickens, 

A Warden oz Quince pie, 

A ſowit pig oz Capon, 


to A Cherrie oz a Gooleberrie Tart, oz a 


Quarter ⸗Tart of pippins. 


11 A diſh of ſome kinde of ſowſt»fiſh, 
12 Lobſfars oz pickled Oyſters, 


——_— 


A Table of Direction for a Bill of 
fare for fiſh-daies,and Faſting dayes, 
Ember-weekes, or Lent, 


of Cookery. 


The firſt Courſe for the ſame dyet. 


Dilh of Butter. 

4 Yd Rice milke. 

Buttered Egges. 

Stew'd Opſters. 
A boyled Rochet o2 Curnet. 
A boyls Sallet of Hearbes,0z of Car» 

rets. 

7 Abopld pike. 

8 Buttered Loaues. 

9 Cheuets of Ling 0zSfockfiſh, 
10 Another Sallef. 

11 Stew'd Trouts oz Smelts. 

12 A diſh of butterd ſtockfilh. 

13 Salt Cele, oz white-herring, 
14 A Jole of Ling. 

15 A Skirret-pye- 

16 Battered Flounders oz plaice. 
17 An Eele oz Carpe pye. 

18 Haddocke, Freſh · Cod, oz Whiting, 
19 Salt @almon. 
20 A Cuſtard, 


QA Ww uh w ' 
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The ſecond courſe for this dyet. 


I 13opld Carpe, 

2 Spiichcock.s of Celes. 

3 Fride Stock fiſh, 

5 WBakte Puffes. 

6 Aroafted Cele. 

7 Buttered Parſnips, 

8 Fride Opſters. 

Blancht Panchet in a Frpingpan. 
10 AtrideRochef. 

11 An Dpfter-pye. 

12 Fride @melts. 

13 A Pippin-ppe. 

14 Fride Flounders. 

Is Butterd Crabs, 

16 Fride Skirrets. 

17 A Tart ot Spinage o2 of Carrets. 
18 Conger. 

19 Lobffar oz Pꝛaunes. 

20 Pickled Oyſters. 


W 


It᷑ pour Meſſe be halte fo much foz the 
bo ꝛds end, it will be enough both foz the 
fr it and ſecond courſe, 


To 


of Cookery. 


BED 8888285 


To boyle a Capon Larded with 
Lemmons, on the French 
faſhjon. 


Q Cald pour Capon, and take 
2 alittle duſty Datmeale to 
make it boyle white. Then 
take two oz thzee ladlefuls 
x of Putton bzeth, a fagot of 
ſweet Hearbs,two 02 thzce Dates, cut in 
long peeces, a few parboyld Currans a lit⸗ 
tle whole Pepper, a Peece of whole 
Pate, and one Nutmeg. Thicken it with 
| Almonds, Seaſon it with Uerjupce,Su- 
| gar, and a little ſweet Butter. Then 
take vp pour Capon, and larde if very 
thicke with a pzeſerved Lemmon. Then 
| lap pour Capon in a deep Meat ⸗diſh fo; 
bopled meates, and powze the bꝛoth bpon 
it. Garniſh pour diſh with Suckets and 
pꝛelerued Barberries. , | 
Toſowce a Pigge. 
Cald a large Pigge, cut off his head 
Jand lit him in the middeff; and en 
25 ot 
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ont his bones, and waſh him in fwo oz 
tha warme waters. Then collar him 
vp like bꝛawne, and ſow the collars in: 
faire cloath. Then bople thẽ very fender 
in the faire water, then take them vp and 
thzow them in faire water and ſalt vntill 
they be cold, foz that. will make the skinne 
white. Then take a pottle of the ſame; 
water that the Pigge was bopled in, and 
a Pottle of Mhite⸗wine, a race of Gin. 
ger ſliced, acouple of Nutmegs quarte· 
red, a ſpoonfull of whole Pepper, five o 
ſix Bap-leauas : ſ&ethe all this together: 
when it is cold, put pour Pigge into the 
ſo ce - dzinke, ſo you map keep it * 
peare, but ſpend the head, | 


To ſowce Oyſters. 

Ake out the meat ofthe greateſt Op 
ſters : ſane the lignoz that commeth 
from them: and ſtraine it into an earthen 
Pipkin:put into it half a pinte of white- 
Wine, and halfa pinte of Mhite⸗Mine 
Utinegar: put in ſome whole Pepper, and 
fliced Ginger. Boyle all theſe together 
with two 02 thz& Cloaues, when it hath 
boyled a little, put in pour Dyſters, x let 


them bople two o2 th2& walmes, but not 
to 
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of Cookery. I3 
fo mach. Then take them vp, and lot the 
firrup ſtand vntill it be cald: then put in 
your Dyſters,and ſo you may kep them 
all the peare. 


Ike, Carpe, or 
e. 


To ſow 


Deren gern trale tf not: laut 


the Liver and the refuſe of it. flit the 
ſaid rotule, and waſh it. Then take a pots 
tle of faire water, and a quart ot Whitse 
Mine, and a faggot of ſweet hearbes: ſo 
ſon as pou ſee pour Mine boyte,thzomin 
your Fiſh with the ſcales, on, and when 


- pouſee your Fiſh boyle, poure in a little 


Utnegar and is wil mals parr'Filh criſp. 
Then take vp pour Fiſh, and put it in a 
Tray. Then pat info the liquoz ſome 
whole pepper, alittle whole Ginger 
when it is bopled together well wi 
tittle Halt, and told, put in your Fiſh into 
an earthen panne: when von ſerue it in. 
ſerneGelly fuSawcers,with alittle fine. 
Ginger about the Sawcers fides, and 
Fennell on pour Fiſh, | 


S2 Ie 
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To Boyle Flounders or Gudgeons on the 


French faſhion. | 
| 
Ople a pinteof Mhite⸗ Mine, and : 
pinte of faire r, a few ſweet! 
Mearbes, tops 7 2 ſweet Par- 
jozam, winter Sau sol Rolemary, 
a peece of whole Mace, A little Parſly 
pickt ſmall : when all is bopled wel 
together, put in your Fiſh, and ſcum it 
well. Then put in a little cruſt of Man- 
chet, a quarter ot a paund of ſweet But 
fer, Seaſon it with Pepper, and der 
jupee, and ſo ſgrue it in. 


To boyle a Gurnet on the French 
faſhion. 


Diez pour Gurnet, e waſh it clean, 
bople it in water and ſalt, with a fa⸗ 
got 4 — Hearbs: then take it up, and 

powze bpon it Uerjupce, Nutmeg, But- 
ter, & Pepper: thicken it with the polkes! | 
of two new layd Egges. All this be⸗ 
ing powzed vpon pour Fiſh , garniſh! | 
vour diſh with pzeſerued Barberries, 
oz a fliced Dzange. | 


10 
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ie; To boyle a Legge of Mutton on the 

| French faſhion. 

Ut out all the meat at the Butt end, 
a) leaning the bone ſtill in. Mince it 
et (mall with Beefe Suit, and Marrow, 
. Then take ſweet Creame yolks of Egs, 
4 a few Raiſins ofthe Sunne two oz thzs 
0 Dates minced, a little grated Bzead. 

I Seaſon it with Pepper, Salt, and Hut · 
tt megge-: then wozke it üitfe, like a Pud⸗ 
ding, and cram it in againe. Then fue 
t it in a Pot with a Barrow bone, and a 
r knackle of Ueale : ſerne the Legge by it 

ſelfe, and pour knuckle in ſtued both, x 

your Marrow-bones vpon Bruys, with 

Carrets, and Pepper. 


To haſh: a Legge of Mutton on thg 
- French faſhion. 
Arbofle pour Legge, and fake it vp 1 
pare off ſome thin flices 1 pꝛick your 
. Legge thꝛough, and let out the graute on 
S$' thefifces:then bꝛuiſe ſweet Hearbs with 
the back ofa Ladle, and put in a peece of «+ 
d ſweet Butter: Seaſon it with Uerjuyce 
„ E Pepper:and when your Putton is boys» 
led, pour it on it, x ſerve it ſo to the Table. 


3 To 


p, 
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Toroaſt a legge of Mutrori, on the 
French faſhion, | 
Are all the skinne as tbin as you c 
Lard it with ſweet Lard, and ſtich 
about it a dozen Cloues: when it is ha 
roaſted, cut off thzee 02 foure thin piece: 
t mince it ſmall with a few [weet heart 
and a little beaten G inger:put in a ladl 
fall of Claret⸗ wine, a pteceofſweet Bu 
ter, t wo oz thzee ſpontuls ot ver juyce. 
little Pepper, a few parbopld Capers 
when all this is bopled together, chop tht 
volk of an hard Egge into it. Thẽ dꝛidg 
pour Legge, and ſerue it vpon ſawcre. 


To roaſt a Neates tongue, on the 

French faſhion. 

Cor ſweet hearbes une. with a piec 

ofa raw Apple, ſeaſon it with 

per, Ginger, and the volk of a new 
Egge chopt.ſmall to mingle amongſt it 
then ſtuffe it well with that farcing, an 

ſo roaſt it. The ſawce fog it is Uerjupct 
Butter, and the jupce ofa Lemmon, «| 

little Autmegge. Let the tongue lye( 

the ſawce when it goeth to 1 

arn 
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[| Garniſh pour Dich as you thinke fitteſt, 
| 02 as pou are furnicht. 


Io boyle Pigeons with Rice on the 
* French faſhion. 
k& Lt them to bople, and put into their 
1 bellies ſweet Yearbs, viz. Parſley, 
eg, tops of yong Tyme: then put the into a 
hy Pipkin, with as much Putton bꝛoth as 
n will couer them, a piece of whole Pace, à 
u little whole Pepper: bople all theſe to- 
gether vntill pour Pigeons bee tender. 
Then take them off the fire, and ſcum ol 
ih the fat cleane from the bzoth, with a 
g ſpone, foz otherwiſe it will make it to 
+ taſte ranke. Put in a piece ofſweet But⸗ 
ter: ſeaſoy it with Uerjupce, Nutmeg, 
and a little Sugar, thicken it with Ryce 
bopled in ſweet Creame. Garniſh pour 
Dich with pzeſeraed Barberics > Skir⸗ 
ret rots, being bopled with Uerjupce £ 
i Butter. 


Io boyle a Rabbet with Hearbs on 

" the French faſhion. 

LTL It your Rabbet fo: the bopling, and 
4 4. ſecthe it with a little Button b2oth, 
Mhite⸗wine and a piece of whole Pace: 
if 13 4 then 
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then take Lettuce, Spinage, I 

Minter Dauozp, ſweet Marjozam : all 
theſe being pickt, and waſht clean, bzuile 
them with the backe of a Ladle (foz the 
bzuiſing of the hearbs wil make the bꝛoth 
l ke verp pleaſantlp græne.) Thicken 
it with a cruſt of manchet, being teped 
in ſome of the bzoth, and a little ſweet? 
Butter therein. Seaſon it with Mer 
juyce, and Pepper, and ſcrue it to the! 
Table upon Sippets. Garnich pour diſh 
with Barherries. 


To boyle Chickens in white 
broth. | 
Ek — your Chickens fit to bople,as 
was befoze ſhewed in the Rabbets, 
cut two oz thzee Dates in ſmall peeces : 
take Ape&ce of whole Mace:thicken your 
b:oth with Almonds : Seaſon it with 
Uerjupce,and a little Pepper, Garniſh 
pour diſh ſides with ſweet Bucket and 
ſugar,after yon haue ſeaſoned pour bzoth, 
Jn lize ſozt pou map bople a Capon, but 
then you muſf put Marrow into pour 
White bzoth. If pou diflike Mutton ⸗ 
b:oth, then boyle it by it ſelfe in faire wa⸗ 
ter till it — as white as a Eurd, — 
the 
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the French men follow the other way, & 
it is the better, 


ſe 
l To boyle a Teale or Wigeon on the | 
French faſhion. 4 

Arbople either of theſe Fowles,and 
thzow them ina Pale of faire water 
et! (foz that taketh away the ranckneſſe of 
r. the fleſh.) Then roaſt them halfe, x take 
them off the fire, 4 put ſweet Yearbs in 
the bellies of them:lace them vowne the 
bzeaſt, and ſtick them with two oz thzee 
whole Clones in the bꝛeſt with pour knit 

in euerp one of them ſo many, Then put 
them in apipkin, with two oz thzee ladle⸗ 
fkuls ok ſtrong Button-bzoth, a peece of 
„ whole Pace, t wo oz thzee little Onpons 
: minſt ſmall, Thicken it with a toaſt of 


r, honſholdbzead:put in a pece ofſwet but⸗ 
h fer asbig as a Malnut: Seafon it og 
Pepper and Uerjuyce, 

0 


. To ſmoore an old Coney Ducke, 

t or Mallard on the French 

r faſhion. 

1 Arbople any of theſe « halte roaſt if, 
. lanch them aowne the bzeaſt with 
pour knife, and ſticke them with two oꝛ 
ther 


20 The firſt Book 


thze Clones. Then put them inte a p'p- 
kin with halle a pound of ſwat Batter, a 
little White-wine, Uerjupce, a pace of 


whcle Mace, aliitle beater Ginger, and 


Pepper. Then mince two Onpons very 


ſmalt,with a pœce ofan Apple, ſo let them 


boyle leiſurcly,cloſe ctouered the ſpace of 
two houres , turning them now then. 
Serue them in vpon Sippets. 


Another way to boyle Chickens,or 
Pigeons with Gooſeberryes 
or Grapes. 


% 
, 


1 


Ople them with Putton⸗Bꝛoth, and 


M hite⸗ wine, a pęce of whole Mace, 
put into the bellies of thẽ wert Hearbs : 
when they be tender, thicken it with a 
pece of Manchet and two hard eg polks 
ſtrained with ſome of the ſame bzoth. Thẽ 
pat ſome of the ſame bzoth into a boyld⸗ 
meat diſh, with Ueriupce, Butter, and 
Sugar, and ſo bople pour Grapes oz 
Goſcberries in the diſh cloſe couered, till 
they be tender, 4 poure it on the bzealt of 
pour dilh, 


* <1 as Sp e 
* — * — 
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To boyle a Chine of Mutton or Yale, 
in ſharp broth,on the French 
faſhion. 
* —— pour meate with faire water 
and a little Mhite wine, a peece of 
whole Mace, a Nutmeg quartered,a hand 
fall of Hearbs cleane pickt, and bzuiſed, 
with the back of a Ladle, poung Lettice, 
Spinage, Parſlep, tops of young Tyme: 
when all is bopled well together, thicken 
it with a cruſt of Manchet, and the yolke 
ok a hard Eg; ſteeped in ſome of the ſame 
bzoth,and dzaw it through a ſtrainer, and 
thicken pour bzoth with it. Seaſs it with 
a little Uerjupce and Pepper. 


To boyle Larks or Spar- 
roYes. 
Ruſle them fit to boyle, and put them 
into a Pipkin, with a Ladlefull of 
PYuttowb2oth, a peece of whole Mace, a 
gaarferofa Nutmegge, a fagot of ſweet 
Hearbs, and a little young Parſley pickt 
cleane and ſhozt : put pour Parſley loſe 
into pour b2oth:ſeaſan it with Uerjuyce, 
Pepper and Sugar. Thicken it with the 
polkes of two new laid Egges hard, 4 a 
piece 


22 1 fe he firſt Book 


peete of Panchet, ſtrainen with ſome ot 
the fame b2oth, till they be tender. Gar- 
niſh pour diſh as pou will. | 


NEARER 


Baked-meates. 


ä—ͤſdDꝓ— — — — — — A—— — 


— — — — — os 


A made diſh of Coney Li vers. 


# Arbople thee oz foure of 
them, and then chop them 
fine with ſweet Yearbes , 
the polks of two hard Egs, 
FJELASES Dealon it with Cinamon, 
Ginger, and Nytmeg,and Pepper:put in 
a few parboyld Currans, and alittle mel- 
ted butter, and ſo make it vp into little 
paſtyes-frye them in a Frpingpan, ſhaue 
on Sugar, and ſerue them to the bozd. 


- 


A made diſh of Sweet-bread. 
Dple,o2 roaſt pour Sweet-bzead,and 
put info it a few parboyld Currans, 

a minſt Date, the polkes of two new laid 
Egges, a peece of Panchet grated fine, 
Deaſon | 


* 
— — 


of Cookery; 23 


fk | Seaſon it with alittle pepper, Salt, Nut- 


mee, and Sugar, wzing in the jayce ol an 


Ozange oꝛ Lemmon, and put it between 


two ſhets ofPuf-paſte,oz any other gay 
paſte:and either bake it, oz fry it, whether 
you pleaſe, 


A made diſh of Sheepes tongues. 

Dple them tender, andflice them in 
thin flices:then ſeaſon them with Ci⸗ 
namon, Ginger, and a little Pepper, and 
put them into a Coffin of finePaſke, with 
ſweet Butter, anda few wert Mearbes 


B 


chopt fine. Bake them in an Ouen. Then 


take a little Rutmeg, Uinegar, Butter, 
Sugar;the polke ofa new layd Egge, one 
ſponfull of Sacke, « the japce ofa Lem⸗ 


mon: boyl all theſe together on a chafing- 


dich ol Coales, and put it into pour Pye: 
ſhog it well together, and ſerue it to the 


Table. 


A Florentine of a Cony, the wing of a 
Capon, or the Kidney of Veale. 
Ince any of theſe with ſweet 
hearbs,parbopld Currans, a Date 
oʒ two minſt ſmall, a peece of a pzeſers 


ued Ozange oz Lemmon, minſt as (mall. 
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as pour Date, Seaſon it with Ginger, | 
Cinamon. Nutmeg, 4 Sugar: then take 
the polkes of two new laid Egges, a. 
ſponfull of ſweet Creame, a peece of a 
ſhozt Cake grated and marrow cut in 
ſhozt peeces. Wake this in a diſh be ⸗ 
tweene two leaues of puf-paſte, put a lit⸗ 
tle Koſe-water to it befo2e pou cloſe pour, 
paſte. When it is baked,ſhaue on DUgar, | 


A Fridayes Pye, without either Fleſh 
or Fiſh. 
Vo Alh greene Beets clean, picke 
ont the middle ſtring, and chop 
them ſmall with two oz thzee well reliſht 
ripe apples. Sealſon it with Pepper, Salt. 
and Ginger: then take a god handfull ol 
Ratfins of the Sunne, and put them all in 
a Toffin of fine Paſte, with a peece of 
- [weet Butter, and ſo bake it: but befo2e 
pouſerae it in cut it vp and wʒing in the 
jupceof an Ozange and Sugar. 


A Chewet of Stoc kfiſh. 
Dple watered Stockfiſh, and make 

it fit to be eaten: when it is cold take 
the whiteſt ofthe fiſh and mince it ſmall: 
pet in parboyld Currans, Raiſins of the 
Sunne, 


—— 
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Sunne. Heaſon it with Nutmeg, Peps 


ver, Salt, and a peece of ſweet Butter, 


Bake it, but befoze pou ſerue it in, cut if 
vp and wꝛing in the juyce of an Dzange, 


A Quarter-Tart of Pippins. 
Uarter them and lap them between 
two ſheets of Paſte: put in a peece 


ol wyole Cinamon, two oz thꝛee bzuiſed 


Clones a little ſliced Ginger, Ozengado, 
oz only the pellow outſide of the Dzange, 
a bit of ſweet Butter about the bigneſſe 
ofa Egge, god ſtoge of Sugar: ſpzinkle 


ona little Roſewater. Then clofe pour 
Tart, and bake it: Ice it befoze it goe to 


the bo zd, ſerve it hot, This Tart vou 


map make of any put paſte. oz ſhozt paſte 


that will not hold the ratſing. If pou baks 
in any of theſe kindes of paſtes, then pou 


muſt firſt bop le your Pippins in Claret⸗ 


wine and Sugar, 02 elſe pour Apples will 
be hard when your Cruſt will be burnt £ 
d2yed away. Beſides, the wine giueth 
them a pleaſant Colour, and a god taſte 
alſo, Though you boyle pour Pippins 


tender, take heed you. bzeake not the 


quarters, but bake them whole. 


A 


3 26 The firſt Book 


A Gooſeberry Tart. 
P Ick the ſtalkes of your Goſeberrfes, 


and the pips in the tops: put them in 
god Paltc, with a little grene Ginget 
fliced in flices: caſt on god ſtoze of Su 
gar and Roſe water, and ſo cloſe them. 


A Cherry Pye. | 
Ruiſe a pound of Cherries,and ſfamp 
them, and bople the ſirrup with Du: 
gar. Then take the ſtones out of two 
pound: bake them in a ſet Coffin: Ice 
them, and ſerve them hot in to the bod; 


To make an Oyſter Pye. 

Aue the liquoꝛ of pour largeſt Op⸗ 

ters, ſeaſon them with Pepper and 
Ginger, and pat them into a Coffin: put, | 
in a minſt Dnyon, a few Currans, and a! 
god pece of Butter. Then poure in pour 
firrap and cloſe it. When it. is bak't, cut 
bp the Ppye,and put in aſponefull of Ut 
negar and melted Butter: ſhake it well 
together, and ſet it again into the Ouen a 
little while: then take it out, x ſerue it in. 


erg 


A 
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A made diſh of Muſckels and Cockles. 
—— and take out the meat, 
and waſh them very cleane in the wa⸗ 
ter they were boplcd in, « a little whites 
wine:mince them ſmal with two o2 thꝛer 
polkes of new-lafd Egges. Seaſon it 
with Pepper, Salt, and a little Nutmeg: 


then wꝛing in the jupce of an D2ange;and 
put them betwene two ſhetes of Paſte, 


Cake it, Ice it, and vſe it:ou map allo 
kry them. 


To bake Neates tongues to be 
| eaten hot. 

Oyle it tender, and pill off the skin, 

take the flelh ouf at the 1Butt-end 
mince it (mall with Dxre-ſuet, and Mar⸗ 
row. Seaſon it with Pepper, Salt, Nut- 
megge, parboyld Currans, and a minced 
Date cut in peces. Take the polkes of 
two new laid Egges, and a ſponefull of 
wert Creame,wozke all together with a 
ſiluer ſpone in a Diſh, with a little pow⸗ 
der ofa dzysd Ozange⸗pill: Ipꝛinckle a 
little Uer juyce ouer it. and caſt on ſome 
Sugar. Then th zuſt it in agatne as hard 


às you can cram it. Bake it on a diſh 


C in 
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inthe Duen:baſte it with wert Butter, 


that it may not bake day on the outſi de: 
when it is to be eaten, ſawee it with Ut. 
ne gar and Butter, Nutmeg, Sugar & the 
jupce of an D2ange. 


A delicate Chewet. 
Arboyle a pece of a Leg ot Ueale,and 


being cold, mince it with Berke ſuet 


and arrow, and an Apple, oz acouple of 
Wardens ; when you haue minſt it fine, 
put a few parbopled Currens,fixe Dates 
minft, a pœce of pzeſerued Ozange⸗pill 
minſt. Barrow cut in little ſquare peeces: 
Seaſon all this with Pepper, Salt, Nut 
meg, anda little Sugar: then put it into 
pour Coffins, and ſo bake it. Befoze pou, 
cloſe your Ppe,ſpztnckle on a little Roſe 
water, and when they are baked ſhane on 
alittle Sugar, aud ſo ſerue it to the table. 


To make an Umble Pye, or for want of 
Umbles to doe it with a Lambes 
head and Purtnance. 


Ople pour meat reaſonable tender, 


it (mall with Berke⸗ſuet and Yarrow: 
with 


| 


take the fleſh from the bone, « mince * 


wa, | 
— 


DOzanges, put pour Butter uppermoſt, to 
C2 
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with the Liner, Lights, and Heart, a few 
ſwet Hearbes and Currans, Seaſon it 
with Pepper, Salt, and Nutmeg: bake it 
in a Coffin raiſedlike an Umble pye,and * 
it will eat ſo like unto Umbles, as that 
vou (hall hardly by taſte diſcerne it from 
right Umbles. 


To bake a Calves Chaldron. 
Arbople it, and cole it, and pick out 
the Kernels, and cut it in ſmall pæces: 

then ſeaſon it with Pepper, Salt, c Nut- 
meg: put in a few ſweet Hearbs chopt, a 
pece ofſwet butter, ſpʒinckle it with uer⸗ 
juyce, and fo cloſe it. When pou ſerue it 
in, put to it a little of a tawdle, made with 
Nutmeg, Uinegar, Butter, Sugar, and 
the yolks of two new laid Egs, a ſpone- 
fall of Sack, and the japce of an Dzange. 


To bake a Carpe. 


Cald, wath and dzaw a fayze large 
Carpe: ſeaſon it with Pepper, Salt, 
and Nutmeg, and put it in a Coffin with 
cod ſfoze offweet Butter: caſt on great 
Ratſins of the Sunne, the juyce of two 


ke pe 
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kepe the reſt moiſt: ſpzinckle on a little 
Utnegar befoze pou cloſe it, and ſo bake it. 


Tobakea Tench with a Pudding 
in her belly. | 
Ct your fiſh blod in the Taile, then 
ſcald it, and ſcoure it: walh it cleane, 
and d2y it with a oth. Then take gra- 
ted Bzead,ſwet Creame, the polkes of 
two 02 thz&e new-lafd Egges a few par: 
bopld Currans, a few ſweet Hearbs chopt 
fine. Seaſon it with Nutmeg and Pep- 
per, and make it into a ſtiſfe pudding, and 
put it into your Tenches belly. Seaſon 
pour fi ſh on the outſide with a little Dep⸗ 
per, Salt, and Nutmegge, and put him in 
a deepe Coffin with a peece ofſweet But⸗ 
ter, and ſo cloſe pour Pye , and bake it. 
Then take it out of the Ouen, and open 
if, and caſt in a peece of pzeſerued ©- 
2ange minſt. Then take Uinegar, Nut- 
meg, Butter, Sugar, and the polke ofa 
new laid Egge, and boyle it on a Cha- 
fingdiſh of Coales, alwaies ſtirring it to 
keepe it from curding. Then poure it into 
pour Pye, ſhogge it well together , and 
ſerue it in. 1 
0 
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To bake Eeles. 
Ut yoir Celes about the length of 
pur finger: ſeaſon them with Pep⸗ 
per, Salt, and Ginger, and ſo put them in- 


to a Coffin, with a god peece ofſweet 


Butter. Put into pour ye great Raiſins 
ofthe Sun, and an Onpon minſt (mall, x 
ſo cloſe it and bake it. 


- 


To bake Chickens with Grapes. 


Ruſſe and ſcald your Chickens, ſea- 

ſon them well with pepper, ſalt, and 
Nutmeg:and put them into your Pye , 
with a god pecce of Butter; bake it a cut 
it vp, and put vpon the bzeaſt of pour Chic⸗ 
kens, Grapes, boild inUerjupce, Butter, 
Nutmeg, and Sugar, with the jupce of an 
Ozange. 


To bake a Steake pye with a French 
pudding in the pye. 
—— Steakes with Pepper, 

Salt, and Nutmeg: and let it ſtand in 
à tray an houre: Then take a peece of 
the le aneſt ofa Legge of Mutton, and 
mince it ſmall with Oxe⸗ſuet, and a few 
C3 wert 
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ſwi#t Hearbs, tops of poung Tyme, a 
bzanch of Pennp3opal , two oz thzee 
leaues of red Sage, grated 1B2ead, polks 
of Egs, lweet Cream, Kaiſins ofthe! 
Sunne, wozk all together like a Pudding 
with pour hand ſtiffe, and roule it round 
like bals, and put them in pour Steakes 
ina deep Coffin, with a god peece of 
ſweet butter, ſpzinckle a little Uerjupce 
on it, and bake it:then cut it vp, and roule 
Sage leaues in Butter, and frpe them, x 
ſtick them vpꝛight in your wals, & ſerue 
your Pye without a couer, with the jupce 
of an Dzange oz Lemmon, 


To make a good Quince Pye. 


Are them, and coare them (the beſt of 

the Quinces is next unto the skinne, 
therefoze pare it as thinne as is poſſible) 
ſtuffe them with Sugar, then with as 
much other Sugar as they weigh, put 
them with peeces of fliced ginger in a 
Coffin, ſpʒinckle on a little Roſe⸗ water 
befoze pon cloſe pour Pye, Bake it, and 
let it ſtand long a ſoaking in the ouen, Ice 
t, and ſerue it in. 


To 
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To make a Pippin Pye. 

Ake their weight in Sugar, 4 fſfick 

a whole Clone in euer peece of the 
and put in peeces of whole Cinamon, then 
put in all your Sugar, with a ſlice 02 two 
of whole Ginger: ſpꝛinckle Roſe-water 
on them befoze pou cloſe pour Pye : bake 
them and ſerue them in, 


To bakea Pigge. 

Cald it, and ſlit it in the middeſt, flay 

it, and take out the bones. Seaſon it 
with Pepper, Salt, Cloues, Mace, and 
Nutmeg:chop ſweet hearbs fine with the 
hard polkes of two oz thzee new layd 
Egges, and parboyld Currans. Then lap 
one halle of pour Pigge into pour pye, and 
hearbs on it: then put on the other halle 
with moze hearbes aloft vpon it, and a 
god peece ofſivect Butter aloft vpon all, 
It is a god dich both hot and cold. 


To bake Fallow Deer in the 
beſt manner. 


Ake it firſt in his owne blod, onelp 
wipe it clean, but wach it not, bone it 
C 4 and 
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and skin it, and ſeaſon it with Pepper 
Salt. Then bake it in fine Paſte after 
ward, either puft-paſte oz ſhozt⸗paſte. 


1 


Jo bake a Red Deere. 


Arboyle it, and dzeſſe tf, and let it lye 

all night in Red Mine, and Ainegar: 
then Larde it thicke, and ſeaſon ft with 
Pepper, ſalt, Cloues, Pace, Autmeg, and 
Ginger. Bake it in a deep Coffin of Rye 
paſte, with ſtoꝛe of Butter: let it ſoake 
well. Leaue a vent- hole in pour Pe, and 
when pou dꝛaw it out of the Ouen, put in 
melted Butter, Uinegar, Nutmeg, Gin⸗ 
ger, and a little Sugar : ſhake it very 
well together, and put it into the Ouen 
again let it ſtand thꝛee o2 foure houres 
* at the leaſt, to ſoake thozowly: when pour 
| Ouen ts cold. take it out, and ſtop the hole 
with Butter. 


To bake a wilde Boate. 


Ake the buttocke of a Bzawne, and 

the fillets : parbople it, and mince it 
ſmall, and ſfampe it in a Moztfer till if 
come like paſte all in a lumpe, Then lard 
if, 
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it, and vſe it like the Red Deere. The 
fillets alſo of beefe foz a need will ſerue 
verp well. 


To bake a Swan. 


Cald it, and take out the bones: then 
parbople it and ſeaſon it well with 
Pepper, Salt, and Ginger, Then Lard it, 
and put it in a deep Coffin of Rye-yaſte, 
with ſtoze ok Butter. Let it ſoake well: 
when vou take it out of the Onen,put in 


moe Butter moulten at the vent⸗hole. 


To bake a Turkey or a Capon. 

One the Turkey. but not the Tapon: 

parbople them, and ſticke cloues in 
their bzeaſts: Lard them and ſeaſon them 
well with Pepper and Salt, à put them 
in a deep Coffin with the bꝛeaſt downe- 
ward, and ſfo2e of But ter:and when it is 
bak t, poure in moze Butter, and when it 
is cold, ſtop the vent hole with moze 
butter. 

To bake a Hare on the French 
faſhion. 

Arboyle two ares, and take the fleſh 
L from the bone, and Mincc it (mall , 
and 
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and beat it in a Mozter info a lumpy ſab: 
ſtance:then ſowce it in Mine and Uine⸗ 
gar, as pou would doe red Deere, and ſea⸗ 
ſon it alſo. Lap all this pulp about the 
Chine of one Hare, ſo it wil ſeem but one: 
Lard it well, and put it into a Coffin, 
with ſtoꝛe ol butter, and ſo bake it. Then | 
take it out of the Ouen, and put into it a | 
little melted Butter, Nutmeg, Ginger 

and Sugar, and ſet it into the Ouen a- | 


gaine to ſoake : when it is cold ſtop the 
hole with Butter. 


To bake a wild Gooſe or Mallard. 
Arboyle them, and bzeake the bzeaft- 
bone of a large Gooſe,oz take it quite 

out, and all the other bones alſo, but not 
out of a Mallard, Seaſon them and lard 
them and put them into deepe Coffins, | 
with ſtoze of Butter; when you d2aw 
them out of the Ouen, put in moze, and 
doe as befoze is ſhewed. | 


To bake a Curlew or Hearneſhaw. 


Ruſſe them, and parbople them, but 
vpon one fide. Seaſon them with 
Pepper, @alf,and Ginger, Put them in 
deep 
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deep Coffins, with ſtoꝛe of Butter, x let N 
the heads hang out fo2 a ſhow, 


To bake Woodcoc ks, 
or Black-birds. 


Ruſſe, parbople, æ ſeaſon them with 
Pepper and Salt: pour Wodcocke 
map be larded : doe as in other, 


To bake Larkes or Sparrowes. 


Crue them as befoze was ſhewed in 
the Wowodcocks and Blacke birds. 


Fritters onthe Court-faſhion. 


1 — the Curds of a Sack-poſſef, the 
polkes of ſixe new⸗laid Egges, and 
the whites oft wo ok them, ſi ne flower, 
make thicke batter: cut a Nome water in 


| ſmall peeces:ſeaſon it with Nutmeg and 


a little Pepper, put in alittle ſtrong Ale, 
and warme milke : mingle all together, 
and put them into Lard, neither to hot 
noz fo cold. Jf pour batter ſwim it is in 


Jod temper. 


To 
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To make Pancakes ſocrĩ iſpe, that you 
may let them upright. 
Ake a dozen oz a ſcoze of them in 
little trping⸗pan, no bigger then a 
Sabocer and then bople them in Lard, & 
they wil lwk as yellow as gold, beſide the 
taſte will be very god. 


A Sallet of Roſe- buds and Cloue 
Gillyfloweis. 


Ick Roſc-bads, and put them info an 

carthen Pipkin, with White-wine| 
vineger aud Sucar:ſo map pou vſe Cow:! 
lips, Uiolets,o2 Roſe-marp:flowers, 


To keepe green Cucumbers all 
the yeare. | 
Ut the Cuca'nbcrs in peeces, bople 
them in ſpꝛing⸗ water, Sugar, and 
Dill, a walme oꝛ two. Take them vp and 
let your pickle ſtand vntill it be cold. 


To keepe Broome Capers. 

Opie the greateſt 4 hardeſt buds of | 

the 2522me in Wine Uinegar and 
Bap: ſalt, ſcum it cleane: when it is cold, 
pou map put in raw ones alſo, each by 
them 
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themlelues: put in a peele of Lead on the 
raw ones, fo all that ſwim will be black, 
and the other that are pzefſed downe, as 
greene as any Leck, The boyld ones wil 
change colour. 


Purſlaine ſtalkes. 
Ather them at the full growth , buf 
not to old: parbople them, and keepe 
them in White:Wine Uinegar and Su. 
gar; 
1 To make Caper-rowlers of 
e| Radiſh cods. 
s | 
Ake them when they be hard, 4 not 
ouer much open: boyle them tender 
in fair water,boyleWWhite-wine Ufnegar 
and bay-ſalt together, and keep them in it. 
y | 


| Divers Sallets boyled. 


| | 

' DArbotfle Spinage,+ chop it fine, with 
I the edges ok two hard Trenchers bps 
on a bod, oz the backs of t wo Choppin⸗ 
kniues: then ſct them on a Chafindtſh 
ok Coales with Butter and Uinegar, 
Seaſon it with Cinnamon, Ginger, Su⸗ 
| gar, and a few parbopld Currans. Then 
cut 
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cut hard Egges into quarters to narnih 

it withall,and ſerue it upon Sippets. 0 

may you ſerue Burrage, Bugloſſe, En- 

diff, Ducko2y,Coleflowers, Soꝛrell, Ba | 
rigold-leaues, Water-creſſes, Leekes 

bopled, Dnpons, @pozragus, Rocket, a 

lexanders, Parboyle them and ſeaſon] | 

them all altke : whether it be with Oyle 

a 

| 


and Uinegar, oz Butter and Uinegar, 
Cinamon, Ginger, Sugar, and Butter: 
Egges are neceſſary,oz at leaſt very god 
koʒ all boyld @allets, | 
Buds of Hoppes. 
CIOs them with a little of the tẽder 
ſtalks in faire water, and put them in 
a diſh ouer coales with Butter, x lo lerue 
them to the Table. 


b 
l 
A Sallet of Mallowes. f 
Trip off the leaues from the tender 
ſtalkes ſauing the tops:let them lpe in 
water, and ſeethe them tender, and put | 
them in a diſh ouer coales, with Butter 
and Uinegar:let them ſtand a while: then 
put in grated bzead and Sugar betweene 
euer lay. 


| 


A 
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0 A Sallet of Burdock rootes. 


Ut off the out ward rinde , and lay 

hem in water a god honre at the 
leaſt: when pon haue done, ſeeth them vn⸗ 
till they be tender: then let them on coales 
with Butter and Uinegar, & ſo let them 
tand a pꝛetty while : then put in grated 
Bꝛead and Sugar bet wirt euerp lay, and 
d] ſerue them in. 
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| To make blancht Manchet in 
a Fryingpan. 


1 
Nane halfe a doſen of Egges, halte a 
1 pinte of ſweet Cream. a penny Pat 
thet grated, a Nutmegge grated, two 
| ſponefuls of Roſe-water, two ounces of 
Dugar, wozke all ffiffe like a Pudding: 
| then frye it like a Tanſep in a very little 
Frpingpan that it may be thicke: frye it 
| bzownand turne it out upon a plate. Cut 
it in quarters, ſerue it like a Pudding: 
| ſcrape on Sugar. 


4 


| Puddings. 
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Puddings. 


A fierced Pudding. 


ſearte grated Bzead tho⸗ 
1 59 & 20ugha Collinder,mtnce 

>* Dates,Currans,Raiſins 

ofthe Hunne being ſtoned, alittle Ozen⸗ 
gado cut finely; o2 a pꝛeſerued Lemmon, 
alittle Coztander-ſcedes, Nutmeg, Gin 
ger, and pepper: mingle all together with 
milke and Egges, raw, wꝛought together 
like Paſte: w2ap the meat in a cawle of 
Mutton oz of Ucale, 4 ſo port map either 
bople oz bake them. If poa bake them, 
beat the yolk of an Egge with Roſe-was 
ter, ſugar, and Cinamon. And when it is 


83 8 


Inte a Legge of Mutton 
, I: with ſweet Yearbes : 
04118 


— 


| 


almoſt bak't,zzaw it out, and ſtick it with 
Cinamon and Roſemary. F 


| 


and make it hot: A the Egges: 
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A pudding of Veale. 


Min raw Ueal very fine,cut ſome 


Tard, like Diamonds: mince ſwet 
Mar joꝛam, Pennpꝛopal, Camomill, win- 
ter⸗ſdauozy, Nutmeg, Pepper, Ginger, 
and Salt made hot, the gut of a fat Put - 
ton Mog: cut it about an inch long: wok 


it together with ſtoze of Cinamon & u⸗ 


gar and Barberies, diced Figs, blancht 
Almonds, halt a pound of Beef ſuet, moſt 
finely minſt: put this into pour ſhozt 
skins: ſet them a bopling in a Pipkin of 
Claret-wine, with large Pace, a fliced 
Lemmon; and Barberies in knots, oz 
Grapes: this is a delicate Pudding, 


A Fregeſey of Egges. 
Eat a dozen of Egges with Creame, 
Sugar, Rutmeg, Pace, Roſe⸗ water, 
and a Pome water cut ouerth wart in li- 
tes:put them into the Frylngzpan with 
ſwetButter,s the apples firf*whe they 
be almoſt enough, take. them bp, and 
cleanſe your Pan: put in wert Butter. 
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and Cream at one time:ſtir it with aſaw, 
te r, oꝛ ſuch a thing. Take it out, © put it 
in a dich, put in the reſt of the Egs and 
Cream like the fozmer, and then put in 
your apples round about the batter. Then 
caſt on the other five on the top of it, and 
keep it from burning with ſweet Butter, 
When it is fryed ow both ſides enough, 
wing on the jupce of an D2ange and 
ſerue it in. 8 


A Cambridg Pudding. 

Earce grated bzead thozow acullin- 

der, mince it with Flower, minf 
Dates, Currans, Nutmeg, Tinamon and 
Pepper, minſt Suet, new milk warme, 
fine Sugar and Egs: take away ſome of 
their whites, wozke all together. Take 
halfe the Pudding on the one fide, e the 
other on the other ſi de, and make it round 
like a loafe, Then take Butter, and pat it 
in the mid of theJIudving,and the other 
halfe aloft. Let pour liquoz bople,q thzow 
your putdingin,being tyed in a fair cloth: 
when it is bonled enough, cut it in the | 
middeſt, and (0 lerue it in. | 


— oY a_ 


e 


<< 


| 
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A Swan or Gooſe Pudding. 
Com the blod ofa Swan, oz Gole, 
Me&pe fine Oatmeale in Pilke, gut- 


| meg;Pepper-ſwet Hearbs,minft Suet ! 
- mingle all together with roſe-water.L7- 


mon pils minſt fine, Coziander ſ&ds, a 


ttle quant itp thereof. And this is a rule 


both fo2 grated bzead pudding 02 any ⸗ 
ther Pudding that is made in a wanne 
oz Goſenecke. 


A Liveridge or Hogges 
Pudding. 

B Oile a Hogs L finer well, let it be ths- 

rowly cold, then grate it like-1B3ead* 
grate Bzead,take new Pilke,the fat of a 
Mogge minſt fine,put it to the bʒaad, ana 
theLtuer,the moze the better diuideit in | 
to two parts. Take ſtoꝛe ot dʒy hearbes, 
that are very well dzyed,mfncethem ne; 
put the hearbs into one part, with Nut- 
meg, Pace, Pepper, Anniſ-ſ@ds,Roſe- 
water, Cream, and Egs, wah the skins, 
and then fil! them vp, « let them boile e- 
nough. To the other ſozt pat Barberies, 
lliced Dates, Currans, new Miike and 


Egges,wozke them as the other. 
D 2 = 
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i Chiveridge pudding. 
Ay the latteſt. guts of pour Hogge'in 
fair water and Salt, to ſcowꝛe them. 
Take the longeſt and the katteſt gut, be⸗ 
ginne at the middeſt of the Gut, and ffaff 


it with Nutmeg, Sugar, Ginger, Pepe, 
per, and ſliced Dates, boyle it and ſerue 


it to the Table. 


A Ryce pudding. 
Tee pe it in faire water all night: then 
boyle it in new milke, and dzaine out 
the Pilke thzough a Cullinder : mince 
Beete ſuet handſomely, but not to ſmal, 
and put it in the Rice, and parboild Cur: 


rams, polkes ot new laid E gges, Rutmeg, 
Cinnamon, Sugar and Barberies:mingle | 
"all together: waſh your ſcoured guts, and 
ſtaffe them with the alozeſaid pulp: par- 

bople them, and let them twle. 


A Florentine of Veale. | 


Ince cold Ueale fine, take grated 
Bzead, Currans, Dates, Dugar, 
Nutmeg, Pepper, two oz thzee Egs, and 
Roſe⸗ water: mingle all well together, 
and 
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and put it on a Chafingdilh ol coales, ſtir 
them till they be warme, and then put 
ſome between two ſheets of pult-paſte, 
and bake it, put the reſt vpon flices of a 
white loate and frye it in a frying-panne, 
waſht befoze with the polk of an Egge: 
ſerue it with Cinamon andG inger, at the 

'ſecond courſe. 


A marrow toaſt. 


Jnce cold parbopld Weale, and ſuet 
very fine. and ſweet hearbs, each by 
themſelues, and then mingle them toge⸗; 
ther with Sugar, Nutmeg, Cinamon, 
Role ⸗ water, grated Bzead, the polKes of 
two oz thzee new - laid Egges: open the 
minſt meat, add coner it with the Pars 
row, Then put pour toaft into the Pip⸗ 
kin with the vppermoſt of ſome ſtrong 
bzoth:let it bople with large Mace, a Fa- 
got of ſweet hearbes, ſcum them paging 
cleane,x let them boyle almoſt dʒy. Then 
take Potato-rotes boyled,oz Cheſtnuts, 
Skirrotes,0zAlmonds bopled in Whife- 
wine, « foz want of Wine you map take 
Uerjupce and Sugar. 
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3 in a Frying- pan. 
Ake the marrow whole out ofthe | 
bone as ner as you can:ten Opſters 
is afit pꝛopoztion foz that marrow, be⸗ 
ing parbopled and bearded, and cut in 
fmall-p&@ces. Put in a little pong Tyme, 
Pennpropall, and parſlp minft fine;wozk 
all together like batter. Then rowle pour 
Marrow within that, and ſeaſon it with 
Pepper, Salt, and Nutmeg, Then make | 
it in little Paſtyes with fine Paſte:ſome 
like Peaſcods:frp themHans on Nagar; 
and ſerue them tn. | 


A Pudding ſtewed between two 
Diſhes. 
Ake the polkes of thz& Egges, and | 
the white of one, halfe a dozen ſpon: | 
fuls of ſweet Cream, a Nutmeg grated, a 
few Cloaues and Pace, a quarter of a | 
pound of Beete ſuet minſt (mall, a quar⸗ 
ter ofa pound of Currans,temper it like a 
Pudding with grated B3ead,and a ſpon- 
kull of Koſe-water, Then take a Bell of 
Veale, cut it in ſquare peeces like Tren⸗ 
chers, lay thzee ſponfals of the batter vp | 
on one ſide, then rowle it vp in the =_ | 


 thzead, Pou may put two, oz thzee, oz 
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pin on one fide ouer the other with two 
ſmall pzickes, and tie each end with a 


foure ofthem in a diſh,then tabe balſea 
pinte of ſtrong Putton bzoth,and halte a 
dozen ſponfuls of Winegar,thzee oz four 
— ok large ace, and an ounce of @y- 
gar. Make this bʒoth to bople vpon a cha- 


 findiſh of Coales, and then put in pour 


Pudding: when it botles, coner it with 
an other diſh, « let it ſtue a quarter of an 
houre longer, Turne them koz burning. 
then take vp your Pudding, and lap it vp» 
on Sippets, and poure the bzoth vpon the 
top. Garnifh your diſh with the coar of a 
Lemmon, and 1Barberies:ſerue them hot. 
either at dinner oz Supper. 


To make French puffes with 
greene Hearbes. 
— ſpzig 
02 two of Sauory:mince them very 


fine:ſeaſon them with Nutmeg, Ginger, 


aud Sugar, Wet them with-Egges: ac- 
co2ding to the quantity of the Bearbes, 
moꝛe 92 leſſe. Then take the Coare of a 
Lemmon, cut it in round flfces verp thin: 
put to enery lice -of pour Lemmon one 

D 4 ſponfall 
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ſponfull of this ffuffe, Then frye it with 
[ſweet Lard in a Frytng-pan, as you frp 
Ens,andſcrue them with ſippits oz with! 
out, ſpzinckle them either with White] 
wine oz Sack oꝛ any other Mine, ſauing 
Rhenth wins Werue them either at Din, 
ner oz Supper, | 


Dropt Raiſins. 


Ake the faireft Keaſins of the Sun, 
I flit them on one ſide:lap them open, 
as round and as bꝛoad as you can, Then 
take the afozeſaidBearbes minſt and ſea- | 
ſoned, and lap betwirt two Ratſins as 
many as vou can cloſe bet wixt them. 
Take halfe a ſponfull of the afozeſad | 
ſtuffe that yon fryed your Lemmons | 
with: fry them bꝛown. 


A Fond pudding. 

Akeeither Putton,Ueale,oz Lamb, | 
roaſt 02 raw, but raw is better. 
Mince it fine with Beek⸗ſuet:take Spt- 
nage. Parſley, Parigold, Gndiffe,a ſpꝛig 
of Tyme and a ſpzigge of Sauozp: chop 
them fine, and ſeaſon them with Rutmeg, 
Sugar, minſt Dates: take Currans and 
grated 


— 
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grated Bꝛead, the polks of thzee 02 foure 
new laid Egges, a ſponefall oz two of 
Role water, as much verjupce : work the 
vp like Birds. Beaſts, Fiſhes, Peares,oz 
what you will. Fry them, or bake them, 
t ſerue them upon ſippits, with verjupce 
oz Mhite⸗wine, Butter, and Sugar: 

ſarue them either at Dinner 02 Dupper. 


To make puffes on the Engliſh 
| . faſhion. 


Ake new-milk Curds, pꝛeſſe out the 
M hay clean, take the palks of thzee 
Egges, and the white ol one, ſtne Mheat⸗ 


lower, and mingle amongſt your Curds: 


Seaſon it with Nutmegge, Sugar, and 
Roſewatfcr, mingle all together, But⸗ 
ter a faire white Papet, lay a ſponecull 
at once bpon it: ſet them into a warme 
Ouen, not over hot, when you ſee them 
riſeas high as a halfe-pennp loafe, then 
take Roſe-water and Butter, and indale 
them ouer:ſcrape on Sugar, ſet them in 
the Ouen againe vntill they be dzyed at 
the tops like Ice. Then take them out, 
and ſerue them vpon a plate, either at 


Dinner oz Dupper. 
To 
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To make a Pudding in a Frying- 
panne. 


Ake toure Egges, two tponfulls 


grated Bꝛead, the quantity of a penn 
K ofe, a pound of Beete⸗ſuet minſt fig 
woꝛk them as ſkiſfe as a Pudding with 
pour hand, put it in a Frying-pan with 
ſwcet Butter, fry it bꝛomn, cut it in qua 
ters, and ſerue it hot, either at Dinner 0; 
Supper. If if be on a fafting-day leaut 


othcr ſoft Apple that hath a god reliſh, 


To make Apple-puttes. 


T 


ple that is not hard,o2 harſh in taſte: 


Raffins of the Sunne: wet the Apples in 
two Egges, beat them all together with 
the backe of a knife 03 a ſpone, Seaſon 
them with Nutmegge, Roſe-water, Su⸗ 
gar, and Ginger: d2op them into a Frys 
ing-pan with a ſpone, ry them like a_ 
wing 


Koſe-water, Nutmeg grated, Huge 


out theSuet and Currans, and put in tis 
oz thzee Pome waters, minſt ſmal.oz aux 


| 
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{ 


Ake a Dome water, oꝛ any other Ap, 


mince it ſmall with a dozen oz twenty 


uw 
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wing on the juyce of an Dzange 03 
Lem mon, and ſerue them in. X 


To make Kic k- ſhawes. 


[ f 
a, Ake the Kidnep of aUeal, oz Lamb, 
I oz if pon haue neither ofboth,th? take 
be! the eare of Patton, take the fat and all, 
th]! bople it, and mince it fine: ſeafon it with 
th] ut meg, Pepper, and Salt, Then take 
| two oz thzee Cages, a ſponkull of Roſes 
0;| water, two oz thzee ſponkuls of Sacke. 
re 

0 

(4 


as mach grated Bead as will wozke 
them like lithe⸗paſte. Then flower pour 
moulds, and fil them with that paſte: then 
roule a thin ſheete of paſte, wet it an) co- 
ver it ouer:fry them. and turne them into 
' (mall diſhes,and kecp them warm in the 
Duen,ſerue them at dinner, oz ſupper. If 
vou will bake them, then you may turne 
thẽ into the diſh raw. out of pour moulds, 
ö and Ice them with Roſe-water 4 Sugar, 
and let them in the Ouen, whe pour ppes 
are halte bak't. 


a 


To 
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To make ſomeKick-ſhawes 1n paſte, 
to fry or bake. in what forme 
you pleaſe. 


f 


Ake ſome ſhozt Puft - paſte, rou 
thinne, i you haue anp moulds poy 1 

map wo2k it vpon your moulds, with the! | 
pulp of Pippins,ſeaſoned with TCinamon 
Ginger, Sugar, and Roff-water, clan 
them bp, and bake them, o2 fry them: 9 
pou may fill them with Goſeberrtes,ſes 
ſoned with Sugar. Cinamon, Ginger,and 
Nutmeg: rowle them vp in yolkes df 
Egges, and it will kepe pour Parroy, 
being boyled, from melting away, oz you 
may fil them with Curds, bopled vp with 
, whifes of Ecges and Creame, and it will 
be a fender Curd: but you muſt ſeaſon 
the Curde with parboyld Currans, thza 
oz foure flfced Dates put into it, oz ſire 
bits of Marrow, as bigge as half a Wal: 
nut: put in ſome ſmall peces of 4lmond-! 
paſte, Sugar, Roſe⸗water, and Nutmeg. 
And this will ſerue fo2 any of theſe Kicks 
ſhawes;, either to bake, oz foz a Flo- 
rentine in Puft-paſte : any of theſe you} 


map fry 02 bake, foz Dinner oz * 
0 
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Tomake an Italian 
pudding. 


> a penny whiteloafe,pare off the 
cruſt, and cut it in ſquare pæ ces like 
vnto great Dyte, mince a pound of Bæt⸗ 
ſuet ſmall: take halte a pound of Raiſins 
ol the unne , ſtone them. and mingle them 
together, and ſeaſon them with Sugar, 
Roſe-water e Nutmeg, wet theſe things 
infonre Egs, and ſtix them very tenderlp 
foʒ bzeaking the Bꝛead: then put it in a 
diſh. pzick in th2& oꝛ four peeces ot mar⸗ 
row, and ſome fliced Dates:put it into an 
Ouen hot enough foz a Chewetf : if your 
Ouen be to hot, it will burne: ik to cold, 
it will be heauy. When it is baked, ſcrape 
on Hugar and ſerue it hot at Dinner, but 
not at Supper, 
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To boylea Racke of Veale on the 
French faſhion. 


Ut it info Steakes, cut a Carret 


Turntp in peeces like Diamonds 


put them into a Pipkin with a pinte 
Mhite-wine, Parfly bound in a Fagot, 
a little Roſemary, and large Pace, and: 
ſtick of TCinamon:pare a Lemmon. oz O⸗ 
range, and take a little groſſe pepper, hal 
a pound of Butter:bople all together by 
till they be enough: when pou haue done, 
put in a littie Sugar t Uerjuyce, garniſh 
your diſh as vou liff. 


To fearce a Legge of Lamb on 
the French faſhion. | 


Ake the fleſh ont of the in · ſide, and 

| leave the skin whole, mince it fine 
with ſuet : take grated Bzead, minſt O⸗ 
range pil.liced nutmeg, Coziander-ſeds, 
Barberies pickt, a little Pepper: wozke 
all together with polkes of Egs, like a 


1 


Pudding, and put it in againe. If pon 
want a cawle of Mutton to cloſe it with, 
then take the polk of an Egge, and ſmear 

| it 


| 
7 
| 


| 
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it all oner,e it will hold if taſt. Then put 
ft in a dich raw, and ſet it dyꝛigbt, andput 
alittle Butter into the diſh, ſet the dich 
into the Duen: put to the afozeſaid things, 
Sugar, Currans, and fliced Dates, Salt 
and Uerjupce. When it goeth to the tas 
ble, ſtrow it with yolks and parfly,cither 
ok them minſt by it ſelfe, 


To haſh Deere;Sheepe, or Calves 
rongues,on the French 
faſhion. 

Ople, Blanch, and Larde them ſtcicke 
them with Cloues and Roſemary. £ 
put them on a Spit, vntill they be halle 
roaſted. Then put them into a Pipkin 
with Claret-wine,Cinamon, Singer, ſa- 
gar, d iced L mona few Carrawayſeds, 
and large Pace. Bople all together and 
ſerue them in with fryed toaſts. 


Engliſh 


58 Thefirſt Booke 


NR NY ? 
Wt ESE FORO 


Engliſh Cookery. 


a pipkin with ſalt: boil pour 
@@& Capon in the Pipkin, and 
ſcum it clean,befoze you be ready to take 
it off put in pour Salt. Take a pinke of 
White-wine in a pipkin, foꝛ one Capon; 


wine: half a pound of Sugar, a quarter of 
a pound of Dates ſliced, Potatoes boyled 
and blancht,large Pace, Nutmegliced? 
if pou want Potatoes,take Endiffe, x foz 
want of both boyle Skirrets, and blanch 
them: boile all together, with a quarter of 
a pinte of Uerjuyce, 4 the polks of Egs, 
ſtrain it and ſtitre it about, and put it to 
the Capon with ſtrong bꝛoth. 
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bzoth, put the Marrow into 


if pou haue mo2e, you muſt haue moꝛe 
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| dipt among Biskets: take Carawayes, 


To garniſh our Diſhes. 
Arniſh pour Diſhes roand about 
with fine Sugar: take Ozengade 


Take a Pomegranat and garnich the fide 
of pour diſh with ft: take Currans and 
Pꝛunes, and wzap them in fine Sugar, 
having beene firſt bopled tender in faire 
water: Take a Lemmon and lice it, and 
put it on pour diſh, and large Pace TTee- 
ped 92 boyled, oz pzeſerged Barberries, 
Any of theſe are fit to garnich ponr Diſh: 
take your Capon out of the bzoth,andpat 
it into a diſh with ppets, ( of theſe gar- 
niſhes round about it. 


To boyle a Capon ano. her way. 

Dple a knackle of Ueale vnttll it 
make ſtrong bzoth : then take pour 
Capon, e boyle it in faire water and Malt, 
and when it is almoſt bopld, take it q put 
it in a Pipkin,and ſtrain your bzoth in to 
the Capon: Then with and ſcrape Par- 
lex, and Fennell rotes cleane, pit them, 
and flice them along:boil them in a skillet 
ol witer,and when they axe halſe boyled 
take them krom the fire, and put 2 
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in a ſtrainer and then in a clean Pipkin 
Then take a little Noſewater, and 
ttarter ofa pound ot fine Þugar, 
be as cleare as glatte: then take a 
large Pate.a faggot of ſweet Yearbes, 
mint Lemmon, the pill taken off. Boyl 
a few Raifins of the Dunne with it, b 
firſt take out your Capon and ſtraine tht 
bzoth: put the Capon into a Diſh ven 
finclp garnifht: then put the bzoth to thi 
Capon: then take Parſley rotes, and in 
them ou the top of the Capon with pen 
minſt and ſliced l emmon, vour Ratſins 
the Dunne, and your large Pace. Garni 
your diſh, as befoze is ſhewed. 


To boyle a Capon in Rice. 
Ople a Capon in Salt 4 water, an 
if you like it, you map put into af; 
cloath, a handfull of Oatmeale:then 
a quarter of a pound of Rice, and ſte 
it in faire water, and ſo halte bople it 
then ſtrain the ice thzough aCullin 
then bople the Rice ina Pipkin,with 
quart of Pilke: put in Half an ounce 
large Mace, half a pound of Sugar: bo 
it well but not ouer⸗thick, put in a llt | 
Role. water: blanch halte a pound of N 
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monds, and beate — in amozter —— 
4 alittle Cxe d Roſe⸗ water: beate 
q them aue d Brad we em into a Pipkin 
by it ſelfe. Then fake ** your Capon , 
aud ſet yo x Almonds a little again 


le fire; rp pur diſhds a fog 

i and Lap iu ndr Cayo a9 put poi 

he handſarm abe 15 0 TRE, the 
n both oho che Rice a ables 
. 


To boyl ai Orbe 
— | 


cked Lemmons. 


Oy le 05 Capau halte ena With 
are water 1 Salt: then Eraine ſome 
of the bzolh into a quart or Renich 
then put in a fewſwet hearbes, 10 
with a pickled Lemon og ©zan mac | 
into t 950 pkin, and le them 1 
te HARE vcd Opſt 1 
lu pen be fe them: 
Gene the Moth! nfo a Callin 5 1 
929 5 im into Plpkin, den takt 
0 15 85 An ue the 
mon ER 8 | 
an by 1 25 mlſelues,ar Nine them, nd 
then put them into the Pipkin,and ſttue 
in with what garniſh you pleaſe. 4 
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To boyle a Capon with * 
Pippin. 


Pots it as befoze, then put two 
'Parrow-bones into a Pipkin, oz ra- 
ther put the marrow ol two oz th bones 
into a Pipkin, witha quart of WMhytte⸗ 
Mine a little fliced Nutmeg, halfa ſcoze, 
of Dates, When pou haue ſo done, put 
in a quarter ofa pound of. ug, then 
pare pour Pippfns, and cut them inte 
quarters. and put them into a Pipkin, am 
coner them with a little Roſe-water am 
Ongar, and boyle them. Then take (u 
vou haue it) ſippets of Bisket, and fo; | 
want thereof take other Bzead : then 
bople ſeven oz eight Egges hard, take ou 
the polkes and put them in a ffrainer,| 
Then take a little Uerjupce, and ſtrom 
bzoth where the Capon ts bopling, ſtraia 
it, and put it in a Mtpkin, and ftirre all to 
gether with the Pippins and Puſcadint: 
let the Paſcadine ba pat on when the 
Pippins are cold, 8 | 
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trat ne the yolkes of foure oʒ fine Egges, 
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To boyle Chickens in White- 
| broth. 


Ruſſe and parbopl them bery white: 
then put them with ſwe&tHearbs'in- 
to a Pipkin with Pace, peces of Cing- 
mon, chop a little Parflep but cdurſe, and 


with a little verjapce, which muſt be put 
in when thep are readp tobe taken from 
the fire, Garniſh pour diſh, 


To boyle Chickens in 
ſoope. 


Ople them vntill they bee enough, 
bople Hartichokes very well, and 
blanch them. Zhen put pour Chickens 
into 8Pipkin with ſtrong bzoth.Catpour 
Hartichokes,and put them into apipkin 
with a few fliced!Dates: waſh a fewR at- 
fins of the dun, and e w Curransclean, 
put the into a pipkin:then take Cola-Flo- 
ra, and woch it clean, and parbople it very 
well. When pou take them from the fire, 
blaunch them very cleane,4 put them in» 
to a pipkin: then take ſome of pour Han 
lichekes left, anda little white Bzead, 

E 3 layd 


64 The firſt Book 
laid in ſtep with a little bzoth and Uer: 
jayce,bolfe a dojen yolks of hend Egges, 

and alittle ſtrong both and Ucrjupce, a | 
quarter of a poũd of Sugar, put it into the 
Pipkin and ſtir Al together, with a 
quantity ol Bult er: then mince the fl old 
ers of Marigolds, and boyt ti; ent wih the 
reſt:ſtumt he bzoſh rle an, anu then it wil 
lte dery tleare : with this bopling pd 
may dopl Capon Pigeon, Nabbot, Latz, 
nr. o | | 


To boyle the common way. 


137. ä 
2 uſſe and parboyle them, and put thi 
into 86Pipkin with ſtrong bzoth: thin; 
take }Parſley, Endiffe, Spinage, a . 
got oi ſ wert Be axbs.Bzuiſe'pour pat ile 
and Endecke, and put them into a {ipkih! 
and two oz thz ribs of Patton, 4 if you! 
haue any Potatoeg, o: Skitrets, put tii 
in mitb Partgoid Flowers, and let then 
bop] well together: then lite one Carte! 
and caſt it in, t ſerue it with a few lag 
Pace, and a little Aer jupce. Take 1h 
polkes of halte a dozen Ego, mince then 
by themſelues ſine, and the parboyldp 
lep by it lelt; then mingle thẽ with a few! 
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Barberries: caſt all theſe things on the 
toppe of the Chickens.after pou haue put 
them in the Diſh:ſo alſo may you do w 

a Anockle of Neale. o 


| To boyle Chickens with Leirice 
the beſt way. 


Ut every Chicken in fqurequarters 

after the parboyl ing of thgm,and put 
them info a Pfpkin with two oz thick 
wert ⸗bzeads of Ueale: oz if pon cannot 
ſo readily tome by ſo many, then take the 
Adder of a Neale, g parbopl it verp well; 
Cut it in peces, and put it inte the Pſp- 
kin, with a liced Lemmon, Then t 
Lettice, cut them and walh them cleane, 
and bzuiſe them with the back of aLavle, 


and put them into the pipkin: then take a 


god deale of [wet Butter, about the 
quantity of halfe a pound halfe a pinte of 
Sack, a quarter ofa pinfe of white-wine, 


ace, a ſliced Date,a Nutmeg; you may 


put in th2& oz foure Dates fliced, if pou 


have ſo manp. Let all theſe bople togę⸗ 
ther ouer the fire with Marigold⸗ flows 
and wet Hearbes, 
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To boyle a Rabbet. 
Arbople pour Rabbet well, and cut l. 
in p&ces:then take ffrong bzoth, and 
a Fagot of Hearbs, a little Parflep,ſwet 
Parjozam, thze oz foure polkes of Eg, 
ffrained with a little white 1B2ead, and 
put all in a Pipkin with Pace, Clones, 
and alittle Aer juyce to make them haut 
Ataſte. 


To boyle a Rabbet with Grapes 
or Gooſeberries. | 
19 your Kabbet whole, and boy! 0 

with ſtrong both, vntill it be ready: 
Then take a pinte of White - wine, a god! 
handfull of Spinage chopt in pieces, the 
yolkes of Egges cut in quarters, e a lit 
fle large Pace. Let all bople together 
with a Fagot offweet Hearbs, © a god! 
peece of Butter. 


To boyle a Rabber with 
Claret- wine. | 

De it as bekoze is ſhewed,flice Ony 
ons, anda Carret-rot, a few Cur 
rans, and 4 Fat ot of Hearbes, mint 


Parflep, Barberries pickt, large Pact, 


Au 


| 
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| |  pntmeg,and Ginger: thzow them all in- 


to the Pipkin, Boyl it with halt a pound 
of Batter, 


To boyle a wilde Duck. 

Ruſſe and parbople it. and then halte 
roaſt it: then carus it, and ſane the 
graup: take ſtoze of Dnpons,Parflp,flf- 
ted Ginger and Pepper: put the grauy 
into the Pipkin with waſhf Corrans, 
large Pace, Barberrfes,aquart ofClaretf- 
Wine:let all bople well together,ſfemnme 
it cleane, put in Butter and Mugar. 


To boyle a tzme-Duck, ot 
Widgin. 


Arbople pour Fowl well. tale ffrong 
Putton bzoth,a handfull of Parflep, 
chop them fine with an Onpon, and Bar: 
berries,pickt@ndiffe waſht:thzow all in: 
to the Pipkin with a Tarnip cut in pee⸗ 
tes, and parbopld,vntill the rankneſſe bee 
gone: then put in a little White-wine,o2 
Aer jupce, halt a pound of Butter: bople 
all together, aud ſt irre it, and ſerue it with 


the Turnip, large Pace, Pepper and a 
To 


P 


little Sugar. 
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| To boyle Pigeons, 
Arbople pour Pigeons with warflep 
in their belltes, and Butter; put them 
in a Pipkin with ſtrong bꝛoth, about a 
quart thereof, a ribbe of Patton, large 
Mace, a little groſſe Pepper, beaten Cina. 
mon, a little Ginger and Sugar, a fely 
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Raiſins of the Dunne, a few Currans, 
Warberries in bunches, halfe a pinte of: 
white-wine,bople all together with a lit, 
tle Bzcead ſteped in bꝛoth, to colour it: 
ſtrafne it with fome of the bzotb, and put 
it into the pipkin: let them bople till they 
be enough, and ſo ſerue them in. This 
bꝛoth may ſerue toboyle M dcockes, o; 
Partridges in, with this difference, take 
ſome ok the bzoth out of the Pigeon, and 
put in a minſt Onpon. et all boyle * 
it be enough. 


To boyle Pigeons with Capers , 

or Sampyre. 
J Ut them into a Pipkin, with a pinte 
02 moꝛe of lohite⸗wine, a little ſtrong | 
bꝛoth, a tibbe 03 two of UMeale, waſh off | 
theſaltnefſe of yaur Capers 02 Sampp2e; 
blaunch halte a pound ol Almonds, put 


them in cold water, cut them long wie! 
put 
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put them into thePipkin withRaiſinsof 
the Sunne. Take large ate a little ili 
” Ginger a ſliced Nutmeg; let them all 
ople together with a Fagot of Hearbs, 
S into them thze oꝛ foure potks of 
whole, and ap2ce of Batter, then 
255 the @ampyze oz Capers. Thts boys 
de Il ſerue well fo2 Uabbets. 


| 


es ..* 


eres 


WER! To boyle Saw ceges, | 


| vHi6theni ltd en of { Eliret wine, 
{rae Mace es, Cinamon, g 

handfull offw denden, arnich thts 

Dich with Cinamon, Oinger, and fine 


Dugaer. 


| To o beyke Cooſe-Giblers, ot Swannes! 
givlers, ' 


1 
„ 


. 
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Icke and parboyle them cleane, and 
put to them fome ſtrong bzofh, with 
e | Dip ons; d Parſlep, & let all 
5 | boyletogether with large pate and Pep: 
Fl per; bople them well with a Faggot dt 
; | Twit Hearbes, and then pan, Uerjupce 
t | and Butter. 
| 
4 


Giblets 
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Giblets with Hearbs and | 
Rootes. 


on "OOO 


Icke and parbopl them, and put them 
in a quart of Claret wine into a Pip 
kin, dalle an ounte of Dugar,a god quay 
tity of Barberries, Spinage, and aFagot 
olſweet hearbs, doyld Turnips and Car 
rets llited, and put them into the Pipkin, 
and bople them well together: then take 
firong bꝛoth, Uerjupce, and the polks a 
two oz thꝛee newlayd Egs:ſtrain them 
end put them into the Pipkin. 


| 

To ſmoore a Racke or Ribbes of | 
Mutton. | 
Ut pour Putton in peeces, c ſplit it 
with the back of a Cliuer, and ſo pat 
it into a dish, and a peece ofſweetBatter, 
and put it into the bottome of pour diſh! 
then take a Fagot of ſweet Bearbs, am 
grofſePepper:ſtue them in a coucred dih 
witha little Salt: turne them now an 
tien, und when they are enough, put then | 
ina tleane Dich with fippets, The dil 


J 
' 
| 


ts det garniſhed with Barberries, am 
Pepper. 


Fot 
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For che fillers of a Veale,fmoored in a 
Frying panne. 


At them as foz Oliues; hacke them 

with the backe of a knife; then cat 
Lard fine, and lard them, then pat them in 
a Frping pan with ſtrong Beere, oz Ale. 
and frp them fomewhat bzowne ; then 
put them into a pinte of Claret - wine. and 
bople them with a little Cinamon, @n- 
gar and Ginger, 


A Diſh of Steakes of Mutton, 
ns ina * 


ol wn A -of Putton cut into 
— es, put it into a Frping · pan, 
with a pinte of White-Wine, ſmooꝛe 
them ſome what bzowne: then pat them 
into a Pipkin; Cut a Lemmon ia flices, 
and thzow it in; then take agod quantt- 
ty ol Batter & hold it oner the fire; when 
it is ready tofry put in a handful of Par. 
lep, and when it is fryed, put it into the 
Pipkin and bople all together. This Diſb 
would be garniſhed with Cinamen, Sa: 
gar, and fliced Lemmons, 

5 To 
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To ſmoore à Chicken. 

Ut it in mall peces; and fry it with 

ſweet Butter; take Sacke, oz white 
Wine, /Parſlp, an Oppo chopt linalt, 
peece of whole Mace, and à little. go 
Pepper; put in a little Sugar, Uerjupce, 
and Butter. Then take a god handſul 
of Clarp, and pit ke off ths ſtalkes, they 
make finc batter with the polkes of tu 
o thzee new-laid Epgos, 4 fine flowzs 
two cz thꝛee ſponkfuls of ſweet Cream 
andalittle Rutmegge, and ſo fry it in! 
Frying:-pan-with ſweet Butter; ſeruc 
pour Chickens with the fryed Clary on 
them,Garimith pcaux diſh with Barberies 


To fry Muſſels, Peryyvinckles.or Oylters, 
.. t9lervewitha Duck, or lingle - 
by themſelves. TI 


Ople theſe ſhell Fiſhes; then flo we 


Dand {pp them; then put them into! 


Pipkin, with a pinte of Claret⸗ Mine, 
Cinamon, Suger, and Pepper. Tab 
pour Ducke bopled oz roaſted, and pul 
them into two ſeuerall Pipkine, if one bt 
bopled, and the other roaſted, and a little 
81 Sugar, 


| 


Pp Sallet Oyle in« Frying-pan, oz 


groſſePepper, ſome fine ſweet 
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Sugar, large Pace and (rped toaſts, 
ſtuck round about it with Butter. 


To marble Smelts, Soales,Flounders, 
Plaice, &c. 7 


Chaler, wipe pour I iſh, and when the 
Oyle is hot, put in ſo much Filb as the 
Dple will couer, and when it wats pon 
maſt ſupply it. Then fry Bap⸗leaues, 
where the Fiſh hath been fryed in whole 
peeces;patClaret-Wine info an earthen 
Panne, put the fryedleaues into the bot- 
tome of the Panne, and let ſome ol them 
lie aloft; lice an ounce of Nutmeg, oꝛ 
ther two, as much Ginger, and lar 
Paco, a few clones x Wine-Uinegar; 
put your marble Filh into the liguoz, fo 
as the Bay/leaues and ſpices couer if, as 
well as it that lyeth under. And vpon oc- 
taũ on ſexue it with the Bap · leaues, and 
the ſpices of the liquoʒ. 


To congar Eeles in Colar like 
== Brawne. 
Ut them open with the okin on, and 
take the bone clean out, large Pace, 
Hearbes, 
thopk, 


74 The firſt Booke 


chop vnder pour Knife. Zhen ffrow the 
Hearbes and the Spices all along the in. 
fide of pour Ecle, and rowle it like a col 
lar of 2Bzawne : ſomap yon doe with 
Tencbes, bopled in faire water, Mhitt 
Wine, and aquantity of @alf, ſo put in 
ſome fliced Ginger, Nutmeg, and Pepper 
in grafne. When it is well bopled put i 
into an earthen Panne, couered with the 
owne liquoz, and a little WWhite-Wine 


Utnegar. 


Toſowce a Pigge in 
collars. 

Hine pour Pigge fn two parts; tak: 
aut all the bones, lap it in a Keeler of 
water all night. Thenert dap ſcrape of 
all the filth from the backe, and wipe it 
verp dzp;then caſt Pepper on it, a little 
large Pate, and Ginger, with a Bap len 
oz two, euen as pou would doe a collar of 
Bzawne, and let pour panne bople belo 
vou put it in: keep it with ſcumming vn 
till it be halle bopled, then take out : 
Ladlefu l oz t wo, and put it in a Pan by 
it ſell, put into this bopling ſome Rhenih 
oz Claret-wine, fliced Nutmegge.groſfſe 
Pepper fliced Ginger,Lef it and vntil 


it 
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it be almoſt cold, and then dich it with 
Bay⸗leaues. 


To ſowee a Breaſt of Veal. 

One pour bzealk, and lay it in faire 

water, until the blod be gone. Then 
take it, and dzy it, and take all kinde of 
[wet hearbes, Nutmegbeaten,Cinamon 
beaten, Ginger beaten, but not to fine, 
Callender,pared L enunon⸗pill cut in fine 
peces: mingle all together, ſpzead your 
Ueale, and caſt it on the \nſide,and then 
rowle it like a collar of B3awne, binde it 
tloſe. Let pour liquoꝛ bol, and put inyour 
Ueale, % pou may uſe tacks unbound, 
and Bzeaſts vnbound. Wet it be ſcumm d 
bery cleane: then put in a Fagot ofſwet 
hear bes, and keep it couered, foz that will 
make it white: when it is almoſt bopled, 
thzowin fliced Autmeg, large Mace, a lii⸗ 
tle Ginger, a Lemmon 0z two ſliced, 


— — 


To haſh a ſhoulder of Mutton or 
a Legge of Lambe. 


1 potir meat off the Spit, and haſh 
it into a Pewter Dich: put in ſoma 
Rhenit-Win ine, Rajfins of the Dunne, 

F flicew 
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fiiced Lemmon, raw Oyfers : put th 
all together into a pipkin, and ftfr then 
Il you want Oyſters, and Raifins,the 
take two Optters whole, put them int 
the megte, It pon Wale Mine, ta 
frong bzoth, Aer jupce, 1 Sugar. Thyoy/ 
a few Barberries into the Oiſh, and len 
it on toaſts oz ſippets. . 


* 


A Legge of Lambe fearſt with © 
Hearbes. 


* ita as befoze ſhewed, with lw 1 
Hearbes,. and grated 1Bzead, Bt 
ves a ew Coziandet⸗ſeedes, Lemm 
ius minſt fine, Nutmegge fliced, lic 
Dates, a little grote pepper, Caper) 
waſht cleane:put all together wth fire 
ſeuen polks of ne w⸗ lald Egges, hard ru 
ted, and whole, + put them in your ſtuftj 1 
and wozk them with Dugar, Roſewa 1 
and Uerjuyce,and the Marrow of a bon 
oz two, Salt, and pepper, put all tegethe ! 
into the Skin: Carrawapes and Ozeng 
do are fitteſt garniſh foʒ pour Diſh. i 
9 
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balk got tf 41 = Th 
em. . Toſmnoore Calves feet. 
hay Oyle and blanch them, and lay them 
int in fafre wafer; and Salf, and when 
tan they are cold, cut them in the middeſt, and 
208 4ake out the blackneſſe, and put them in a 
Dich with (weet Batter, Mince parſley, 
Onxons, and tops of time, Currans large 
Pate, pepper, with a little Mine ⸗Uine⸗ 
gar; Let all ſtae together vatill they be 
ready: put in a few Barberries, chopt 
1 parftey fine, f᷑wo gz thꝛee yolks hard, and 
nilnſt by themlelues, Role⸗water, and ſu⸗ 
gar, and when you ferue it, row it with 
oy parſſop and hard Cages, 


1. _ . Another way. 
D Launch them as befoze, pat them in 
a Dich with faire water and Butter. 
chop Lettice , and Dpinage, with the 
hack ot pour Knife : and put them in a 
"Dit: let them boyle with large Pace, 
fiiced Lemmon a fewG2apes,03a ſtewed 
Cucumber ſliced. Let all boyle well to⸗ 
gether with pepper: ſtraine into a Diſh 
; | the yolkes df Egges, Uerjuyce, and Su⸗ 
gar: ſtraine them together when they go 
io the Table. This bopling will ſerue foz 
F 2 Neates- 
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Neafes-fet, Shepes-Trotters,0zYoy 
lt: ſerue them hot at Supper, 


Io haſh Neates-tofignes. a g 


Ople them, and blaunch them, 

lice them in p ces, put them into 
Pipkin with Raiſins ok the Sunne, large 
Mace, Dates fliced, a few blauncht Al 
monds, and Claret-wine, bople all toge 
ther with halle a pound of [wat Butter 
Uerjupce and Sugar. Straine a La 
fall ofLiquoz: with the polkes of a 
halle a dozen Egges. 


The ſame with Cheſtnuts. 


Ob your tongue, as befoze: put it 
a Pipkin with blauncht Cheſt-nuts 
ſtrong bꝛoth, a Fagot of Hearbes, larg 
Mace, wacht Endiffe, a little Pepper, 
few Clones, and whole Cinamon. Boy 
all to gether with Butter, ſeaſon then 
with Salt onely, garniſh your Dich u 
vouli if, 


ey i. a. GU awass wor os ow am v£©#5S via .u 


Certain 
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Certaine Gellies. 


—_— — 


Chriſtall Gelly. 


$21 [33 Ake a Knuckle of Aeale, 

31 E446 Ea paire oz two of Talues- 
JV . — fete,take out the fat be- 
Wills: twerne the Cleaſe, waſh 
tien m two oz thꝛe warm 
waters, and let them be al night in an ear⸗ 
then pot 03 panne, in kalre water. The 
next day bople them verp tender in faire - 
Spzing-Water, from a gallon to thzee 
pintes:then let the liquoʒ tand vntil it be 
cold in an earthen Baſon, pare away the 


top and bottome, and put fo it a little 


Koſe-water,ſeaſon it with double refined 
ſagar, then put to it half a dozen ſponfulg 
of Dple of Cinamon, and as many of Dpl 
of Ginger, and halle ſo mach Ople of 
Nutmeg, a graine of Puske tyed in a 
little Lawn:whea all this is boyled toge⸗ 

F 3 ther, 
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ther, put it into a Silueroz earthen Dich, | 


and ſo let it ſtand vntill it be thzonghly 
cold, and then either ſerne it in flices, oz 
other wiſe if pou pleaſe. 


To make Gelly of Pippins, of the co- 
lour of Amber. | 


12 eight faire pippins, take out the | 


coares, bople them in a quart of 
Spꝛing⸗water, from a quart vnto a pinte: 
put in a quarter ofa pinte of Roſe · water, 


a pound of fine Sugar, and boyle it vnco⸗ 
nered, vntill it come to the colour of Am , 
ber:you map know when it is enough by 
letting a dꝛop fall on a peece of Glaſſe, x 
ik it ſtand it fs enough: then let it runne 
into an earthen oz ſiluer Baſon vpon a 
Chafindiſh of Coales , and while it is 
warme, fill pour Boxes or Pꝛinting⸗ 
moulds with a ſpone, and let it ffand,and 
when if is cold peu may furne it out of | 
pour mould, and it will be pzinted on the 


vpper ſide. 


To 


ö e ak wh 


* 


a. m p cs wi m . w amp 


r — 
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"TomakeGell of Pippins,asorient : 
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be: 


ke efeht faire pippins,take out the 
coares, hoyl them in a qaart of ſpzings 
water. and a pound of fine Sugar, bople it 
ſtill covered cloſe vntill it be red, and in 
all other the operations pou muſt doe as 


in the Amber coloured-Gelltes, remem⸗ 
| bzing alwates that pour Bore'dz moulds 


be laid in water befozepon vſe themthz& 


oz koure houres, and the Gellie will not 


leaue unto them, 


To ke white Leach of 
Almonds. 


Ake halte a pound of Jozdan Al- 
monds, lap them in cold water, ths 
next day blanch them, and beat them in 
a fone Poꝛter, put in ſome Damaske- 
roſe · water into the beating of them: and 
when they be beaten very fine, dꝛaw them 
thꝛough a ſtrainer, with a quart of ſweets 
milke, from the Cow: ſet it vpon a Chas 
fing-diſh ol Coales, with a peece of Jſin- 
54 glas. 


* 
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glas, a pte of whole Pace, one Nutn 


quartered,a graine of Puke tyed in; 


faire cloute and hung upon atheed in it 
And when pou lee it grow ſomethin 
fhicke, take it off the fire, and fake out 
pour whole ſpices, and let it run tho2oy 
a ffrainer,into a bzoad deep Diſh, Am 
when it is cold, you may flice it, ſo ſeru: 
tt in. Jf you pleaſe you may caſt ſony 
of it into colours, as Yellow, Gzeent, 
Red: pour yellow muff bee Safron, 01 
the bloflomes of whiteRoſes:theG3eey, 
muſt be the jupce of Gzeene Mheat:am 
pour Red you muff make withDurnſoll: 
thus pon may haue Leach of foure ſens 
rall colours, 


FINIS. 
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THE 


SECOND 
BOOKE OF 


Cookerie. 


Wherein is ſet forth the neweſt 


and moſt commendable Faſhion of 


Dreſſing, Boyling, Sowcing,or Roaſt- 


ing,all 


manner either Fleth, Fiſh, 
or any kiad of Fowle. 


3 


Together with an exact order ot ma- 


king Kickſhawes, or made-diſhes 


of any faſhion, fit to beautiſie either No- 


ble mans or Gentlemans table. 


Al ſet forth according to the now new 


Emzliſh awd French faſhion. 
BY 


Toun MVRRELL 


ee 


The ſixth Impreſſion, 


„% 


LOND ON, 


Printed for John Marriot, and are to 
be ſold at his ſhop in Saint Dun- 
tans Church-yard. 1641. 
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SLORSSSOTCOLSSHSTSSS 
To the Right worſhipfull 


the Lady Browne, Wife to the 
right Worſhipfull S* 704» Brown, 
Knight, health and happineſle. 


My moſt Hononrable Lady: 
[_—— H E laſt Book of this 


N 2 kind which I publi- 
Ta Wo ſhed(the laſt yeare) 


having under your 


, 8 | name found ſo good 


welcome at their 
hands into which it chanced, (ſith it 
mended their fare with their owne 
food)hath now(for their further wel- 
fare in the like manner) called out 
this Second part, as a ſecond ſervice 
to ſatisfie their more dainty defire : 
In which ſervices, ſuch Novelties as 
Time, Art, and Diligence (the Per- 
fecters of each Faculty) doe daily de- 
viſe, may be ſeene and practiſed, to 
give 


ww 1 


The Epiſtle Dedicatorie. 


give all contentment to the curiouſt 
palate. And this I take to be no ſin- 
full curioſity, but it is rather a fin to 
marre good meate with ill handling; 
and ſo the old proverbe verified; God 
ſends Meat, but the Devill Cookes : 
what it is, (Good adam) is altoge- 
ther, with the Author, yours, though 
he ſnew it others; that ſo the world 
may be thankfull to you for good 
meate well dreſt though at their own | 
coſt: And let me loſe my credit 
withyou and the world too, if it de- 
ceive their expectation, ſo as the 
cooke it by this booke, To the tryall 
whereofT referre them :recommen- 
ding it and my ſelfe, to your Lady- 
ſhips wonted favour, reſting in all 
humble ſervice 


Your Ladyſhips | 


LOHN MYRRELL, 
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THE SECOND 


Booke of Cookery, 


— 
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To boylea Capon larded with Lene 
monson the French 
| faſhion. 


== Ake a fat young Capon, and 
LON thee oz foure peeces of a 
neck 02 chine ot Patton, 
put them together in a pot 
ae Pipkin vntill your Ca- 
pon bes tender:bople them with as much 
latre water as will couer them, then take 
| pinte ofthe bꝛoth out from them, and 
put it in another Pipkin:put in fix blades 
of whole Pace, as many Dates bzoken 
in quarters, and eight lumpes of Par⸗ 
row: then take two Martichoake bot- 
tomes, cut them in ſquare pesces 03 = 
ers: 
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quarters: if pou haue no Yartichoakes, | 


then take potatoes, and as much ſagar as 


will werten it, bople them on the fire,vbn: | 


till the Marrow be boyled, then take the 
olkes of fiue oʒ ſixe Egs, halle a pinte of 
acke oz Muſcadine, wzing in the jupte 
of two oz thz&e Lemmons,a little Dugar, 
a little Amber-grece , alittle Roſewa- 
ter, and Salt, ſtrain them thozow a Can: 
uis ſtrainer, and put them into a pipkin 
to pour Parrow,bzew the together with 
your Ladle, that they curdle not. Garniſh 
the Diſh with wet duckets and pzeſcrued 
Barberries, your Sippets mult be dpet- 
-bzead:they take vp pour Capon, and take 
,a pzeſerued Lemmon cut in long flices, 
dzaw thoſe flices thozow the bzealt of the 
Capon thicke, lap the. Capon into pour 
garniſht Dich and pour pour bzoth hot on 
the top ol the Capon: Lay on it Sucket 
and pzeſerued Barberries, fcrape on fine 
6 Sugar then ſerue it hot to the Lan; , 


| :Toboy le Chickins . 
Oyle pour: Chickens in.a @killef 92 
D green pipkin, with as much fotre wa- 
ter as willconer them, put to two 02 thai 
whole Paces, and put into them a god 
peece 
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pekte ol Butter, and a little ſalf,acco2ditig 
to the quantity of pour bꝛoth, one handel 
ol pickt Parfley, two oz thꝛœ ſpꝛigs of 
Time and Minter⸗Sauozp ſtript, b2uiſe 
them together, e put them into pour pips 
kin to the Chickens,and when the Ch 
kens be almoſt boyled put in a hand 
of Goſeberries oz. cluſters, of Gzapes 
grene, oꝛ Lemmon papzed & cut in pee- 
tes, oʒ Barberies off the tre 03 out of the 
pickle: take any ol theſe fruits, garniſh 
pour diſh fitting foz pour Chickens, ſerge 
them in vpon hot ſippets, lap the Liugrs 
« theGf3zards with the kruit on theChics 
kens, ſcrape on fine ſagar;and ſerue it hot 
to the Table. 


Another way to boyle Chickens, or a 
Capon in white- broth, 

Ake and bople in a pot oz pipkin two 

oꝛ thꝛe fmall Chickens, take two oz 
thꝛee blades of whole Pace, as manp 
quartered Dates, thꝛee oz foure lumps it 
Marrow, a little Salt, a little @ugar,the 
volkes of two oꝛ thʒ E gges, a quarter of 
a pinte of Sacke, ſtraine pour Egges, and 
Sacke thozow a Canuis ſtrainer, and put 
them into the Chickens, bew it with 


pour 
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your Ladle fo: curdling: flice a Lemmon 
rinde, but firſt taſte it, that it be not bit 

ter, if it be, pare it, and garniſh pour Diſh 

with Lemmons and hard Egs quartered: 

then poure the bzoth vpon ſippets, e lay 
in the Chickens, ſcrape on Sugar, and 
Kerue it het. 


Another way to boyle Chic kens, for 
one that is ſic ke, and to pro- 
voke ſleepe. 


Ut two oz thꝛee ſmall Chickens into 
a green Pipkin, with as much faire 
water as will couer them, ſcumme them 
and put into them the top oz battome of 
an vnchipt Manchet, t wo oz thꝛee blades 
of Pace, one handfull of Raiſins of ths 
Sun, the ſtones pickt out, as much ſweet 
Butter as a walnut, parboyl thzee 03 four 
hard Kettices in Lettice water in a kil⸗ 
let, cut them in quarters. put them to pour 
Cbickens, wzing in the jupce ofa Lem⸗ 
mon, let him dzinke the bzoth,and eat the 
Lettice with the Chickens: Jf the Pati⸗ 
ent be bound in the body, put not in the 
Butter vntill the Chickens be bopled, 


—_ CL __—_— . — 
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Another way to boyle them on Sotrell- 
ſops, for him that hath a 
weake ſtomacke. 
Dple them in as much fafre wafer as 
will couer them, with pickt Parflep 
and ſwert Butter ſtopt in their Bellies: 
put into the bꝛoth, Parley, Winter-ſa- 
nozie and Tyme pickt and ſtript, a blade 
02 two of Mace; one handkull of grene 
Sozrell, ſtampt in a woden Diſh, oz 
ſtone mozter : put halte pour bꝛoth into 
the Soꝛrell from the Chickens, wzing in 
the juyce thozowa Canuas ſtrainer into 
a pewter Dich, put in as much Butter as 
a walnut, alittle Sugar, then ſet it on a 
chafinadiſh of coales, then take a deep 
Diſh, lice in ſome Manchet, coner the 
bottome of the diſh with them,poure the 
other halfe of the bzoth from your Chick⸗ 
ens vpon the Sippets, and lap the Chic 
kens on them, then take pour Sozrell 
ſawce,+ pour it on the Chickens, ſcrape 
on Sugar, and ſerue it hot to the Table. 


To boyle Partridges. 


Ut two oz thꝛepartridges into a pip- 
kin with as much water as will couer 
G them. 
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them, then take thz& o; fonre bladss of 
Mate, one Nutmeg quartered, fine 02 fi 
whole Cloues, a pcs of ſweet Butter, 
t wo 92 the ꝙanchet toaſts toſted bzown 
foak them in a little Sacke 0} Puſca- 
dine, ſtraine if thozow a Canuas ftraj: 
ner with a little of the bzoth, then put 
them into the Pipkin,to the Partridges, 
boyls pour Partridges very ſoftly, offen 
turning them vntill your bꝛoth bee half; 

boytedawap,then put in alittle Salt and 

a little ſweet Butter: when pour b2oth 

is bopled, garniſh pour diſh with a fliced 

Lemmon, the polk of an hard Egge minf 
ſmall, then lay on ſmall heapes bet weene 
theflices of the Lemmon, then lay your 

Partridges in pour garniſht diſh vpõ ſip 
pets, and pour pour bzoth hot vpon them, 
lay vpon the bꝛeaſt ot pour Partridge 
round flices ofa Lemmon pared, minte 
ſmall, and ſtrem on the polke ofa hard 
Egge: pꝛicke all ouer the bꝛeaſt of pour 
partriges ſtue o2 ſix wing-feathers,ſcrape 
onDugar,and ſerue it hot, In like manner 
pou map boyle poung Pheſants,oz young 
Tarkies, oꝛ Peachickens,02Wodcocks, | 
oz Quatles, oz Larkes, oz Sparrowes. 


To 
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To boyle a Legge of Mutton on the 
French faſhion, 1 
Fake a faire Legge of Putton, and a 
piece of ſuet of the kidney cut in long 
flices as bigge as ones finger. then thzuſt 
your knife into the fleſh of pour Legge 
do bon as deep as pour finger is long, and 
th2uſt into euery hole a lice ofthe afo2es 
ſaid Kidney Suet, but take heed that one 
peete touch not another:bopl pour Legge 
well, but not to much, then put halte a 
pinte of the bꝛoth into a Skillet 02 pipkin 
and put to it thꝛee oz four blades of whole 
Mace, halfe a handfull of Currans and 
Salt,bople them vntill the bzoth be halfe 
boyled awap: then take it off the fire, and 
firaight befe2e the bꝛoth hath done bop- 
ling, put in a peece offweet Butter, a 
god handful of French Capers, and a 
Lemmon cut in fquare peeces liks Dice, 
with the rinde on, and a little Dacke, and 
the yolks of two hard Egges minſt. Lap 
your Legge of Patton with the faireſt 
ſide vp ward ups ſippets within pour gar⸗ 
niſhed diſh:hauing all theſe things in rea» 
dineſſe to put into pour afozelaid bzoth 
when it comes bopling” off the fire, then 
S 2 poure 
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poure it on pour Legge of Putton hot, ſo 
ſcrape on Sugar, and ſerue it hot to the 
Table. 


To farce a Legge of Mutton. 
Ut out all the fleſh at the Butte end, 
from a fafre Legge of Putton, but 
take herd you cut not the vttermoſt skin, 
mince the fleſh ſmal that pou haue cut out 
euen as it were fo2 pies, thẽ mince among 
your meate foure pound of dubbing ſuet, 
ſo pou may make of if fine oz ſixe (mall 
pies, and pet there map be left enough to 


fill your Legge againe, but befoge you | 


put it into pour yes, ſeaſon it with a 
little white Salt, and a little Dugar, 
Cloues, Pace, and Nutmegges : the o; 
foure ſponefals of Roſe⸗water, halfe an 
handfull of Carraway ſeed, coue red with 
Sugar, two pound of Currins, one of 
Raiſins ofthe dun without their ſtones, 
ſixe Dates minſk, fttrre all theſe bet wirt 
pour hands and fill pour Pies, bake 


them in a moderate Ouen, fo2 they will 


endure no great heat, and will be baked 
in an houre; then take the reſt of the meat 
that is lcft, and wozke it with an Egge, 


and put it into pour Legge of Putton, 
where 


———— 
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where pour meate came out. This lets 
pou vnderſtãd, you muſt leaue out olyour 
Pies as much as will fill pour Legge of 
Mutton. then pzick vp pour Legge with 
apzicke at the end where pou put pour 
meat in:then ſet it in an Duen in an ear⸗ 
then panne oz Dich, oz if pou pleaſe pou 
may put it on the ſpit and roaſt it: if you 
doe ſo,then ſet a diſh vnder it and ſauethe 
grauy, and if you take the thickeſt ofthe 
grauy that is in the bottome of the Dilh, 
put a little Whfte-TWine,and Utnegar,1 
few Barberries, and the polke of an hard 
Egge mints: if pou haue no Barberries, 
then take Capers;lay pour Legge on ſips 
pets, and garniſh pour Diſh with fliced 
Lemmons e Barberrtes, oz Capers, pour 
your ſawce hot on, and ſcrape on Sugar, c. 


To farce a Legge of Lambe. 


Ut out all the meate, as befoze in the 
Mutton, and mince it with halte a 
pound ol beefe duet very ſmall, th en tke 
two handfulls of Parſley picked cleane, 
halfe a handfull of Minter⸗Sauozy and 
Time picked verp clean, and mince them 


very ſmall; then ſeaſon your afozeſatd 


G 3 
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Lamb 
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Wambe with halfe the hearbes, and a lit- 
tle Tloues and Mace, a little Sugar and 
tohite Salt, alittle @alt will be enough: 
then put in a handfull of Currans, and 
wozke it vp with an Egge: then put half 
pour meat into pour Legg of Lambe, and 
pꝛick vp the end with a pꝛick, and wozke 
the reſt of your meate into little round 
cakes, as bzoad as a ſhilling: put pour 
Leg ok Lambe into the pot, with as much 
Mutton bzoth as wil couer it, it pou haue 
it not, then take faire water, and put in a 
little Cloues and Mace, t the other halfe 
ofthe Hearbes, and the meat that pou did 
make in little cakes, and let it boyle with 
often turning it round, vntill it be bopled * 
vnto a pinte: then put in thzee 03 foure 
ſponefuls of UMinegar, and then take bp 
pour Legge of Lambe, and put it into a 
boyld meat Diſh vpon ſippets: and pour 
your b2oth and pour round peeces of the 
meat on the top of the Lamb:then ſcrape: 
on fine Sugar, x lerue it hot to the table. 


To ſtew Trouts. 


Ut thꝛee 02 four Trouts in a pewter 
L dich. and a quarter ofa pinte of white- 
Wine, 
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Mine, oz of Sacke, with a pece of ſweet 
Batter, as bigge as an Egge, a little 
whole Pace a handfull of Parſl ey, a little 
Sauozy and Tyme, mince all together, 
and put them into the Trouts:it pou haue 
no Mine, take faire water, and one ſpon- 
full of Winegar,and a little Sugar, and let 
theſe ſtew a quarter of an houre, then 
mince the yolk of an hard Eg, and ſtrew 
pour Trouts with it, poure the bzoth and 
Mearbes all ouer them, ſcrape on flne Su- 
gar, and ſerae it hot to the Table. 


To makea farſt Pudding. 


Mur Putton, Ueale, oz Lambe, 
with befe Duet, a handfull of Par⸗ 
flep,a little Minter⸗Sauozy and Tyme: 
ſeaſon pour meate with a little Clones 
and Mace, Salt and Dugar, wozke it vy 
like birds oz little bals, oꝛ likeLemmons, 
put them in a pewter diſh, put to them a 
little. Mutton oz freſh Beeke bzoth, as 
much as mill couer them, put into the 
+ bzoth a little Pace, Winter-@anozy, 
Parfley and Tyme, chꝛed ſmall together: 
it muſt bee put in when the b2oth is 
halfe ſtewed, and ſo it will make it green. 

G 4 Gar⸗ 
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Garniſh pour diſh with afiiced Lemmon 
o2 Barberries: Lay Dippefs about pour 
Diſh,and lay pour Birds oz Bals on the 


ſippets, then put a ſponefull of Sugar, 


two of Uinegar : poure pour bzoth on 
them,ſcrape on fine Sugar, and ſerue it in 
to the Table hot, 


To boyle a Pike. 

T Urne a Pike round with his ta ile to 

his mouth, couer it with kapzꝛe water 
in a panne oz ina kettle, and with it alſo 
caſt in a god handfull of white Salt, a 
handfull of Roſemary,Zime,ſweet Mars 
j02am and Winter:Sanozy: when pour 
water boyles put in pour Pike, and make 
it boyle vntill it lwimme, and then it is 
bopled enoughithen take a little White: 
Wine and Uerjupce, about the quantity 
ok half a pinte, a few Pꝛunes, a little large 
Mace Sugar, Turrans, ſweet Butter, as 
much as an Egge: bet all theſe bople te- 
gether vntill pour Currans be ſoft: then 
take vp your Pike and lay it vpon ſippets 


+ i pou will pou may take off the ſcales, 


but the beit is to let them alone: Lay all 

ouer pour Pike parbopld Parflep, and 

pickled Barberries, then take the une 
| 0 
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of two new-layd Egges, ſtraine them 
with a little White-Wine o2 Uerjupce, 
and put them into pour bꝛoth vpon the 
Pike, ſcrape on fine Sugar, and ſerue it 
hot to the Table. 


To farce a Legge of Mutton on 
the French faſhion, a 

Ut out all the meate ot a faire Legge 

of Mutton, at the butte end, mince it 
with halfs a pound of Beefe-ſact, take a 
handkull of Parſlep, ſix ſpʒigges of Wins 
ter⸗Sauoꝛy and as many of Time, mince 
all together very ſmall , and put it into 
your meate : then ſeaſon pour meat with 
Clones, Mace, Salt, Sugar, and a hands 
full of Currans: wozke vp pour meate 
and Hearbes with a couple of Egges, 
and put it into the sKinne of the Legge 
of Button where pou cut it out: pꝛick 
it vpcloſe with a long p2icke, then 
take the reſt of pour meate,aud wozk one 
halte of it into little cakes, as bzoad as a 
ſhilling, let the other halfe be in little 
crums like mint meat: then couer pour 
Legge of Putton in faire water,tn aPot 
02 Pipkin, and put your round pecces of 
meat, and all your loſe meat in, then take 
lire 
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ſt xe blades of whole Pace, ſire Dates 
quartered, a handfull of French Capers, 
halfe a handfull of Currans, and two 
ſponfulls of ſugar, à little beaten Cloaues 
and Pace, bople all theſe together ſoftly, 
ouer a moderate fire, offentimes turning 
pour Mutton that it burne neither to the 
pots-1denoz bottome, and when it is boy: 
led to the quantity of a pinte and a halfe, 
then garniſh your Diſh with Capers and 
a liced Lemmon, then mince the yolk of 
an Egge as ſmall as Dice, pou mult take 
theLemmon ifnde and all, but ik it be bit- 
ter, it will marre the taſte of the meate, 
therefo2ec pare off the yellow outſi de: then 
lap pour Legge of Patton fnSippets on 
pour Garniſcht Dich, and put into pour 


bzoth a little Hacke oz Baſcadine, 0z | 


White-Wine: if vou haue none of all 
theſe, then take a little Hinegar and S$u- 
gar, the quantity of the fourth part of a 
pinte, poure pour b2oth on the toppe of 
pour Legge of Patton, then caſt on it 
pour afo2eſato mint Lemmon c polks ol 
Egges, hauing them ready againſt pour 
Patton be boyled, then ſcrape on Sugar, 
and ſerae it in hot: pou may lap about it 
aud vpon it garniching ol puft-paſts,ffyou 
haue 
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haue it not ready, then a Lemmon will 
ſerue as well. 


To boyle a Carpe or a Breame. 

Ouer your Carpe 02 Bzeame with 

faire water, in a @killet 03 pan vpon 
the fire, put in a handfull of white⸗Salt, a 
handfall of Roſemary, Tyme and\ſwete 
Mar jo zam, put in a pinte of White-wine 
Qinegar , oꝛ à quart of White-wine oz 
Claref, and make it bople: then take a 
faire Carpe 03 1B2eame quicke, take ont 
the guts, and waſh your filth cleane, tie it 
vp cloſe in a cloth. that the ſcales fall not 
off with bopling:then put it into the bop: 
ling liquoz, let it boyle vntill it ſwimme, 
then take a pinte of Claret Wine, and 


\ foure races of the white ſt Ginger fliced, 


fire blades of whole Mace, a god pœce of 
ſwet Butter, and a handfull of Sugar, 
let if bopl vntill it taſte of the ſpices:tyen 
take vp pour Carpe,oz your Bꝛeam, and 
lap it vps ſippets in aD ich bzoad cnough 
foz pour fiſh, and put info pour Wine 
and fpices another pece of ſwet Butter, 
when it hath done bopling , ( foz then it 
will not bs ſo oplic,)then pow2e it on the 
toppe of your fi ſh, then ftrew on god ow 
0 
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ol beaten Ginger vpon the Fiſh,being ſo 
bopled as is befoze ſhewed: ſcrape on fine 
Sugar, and ſerue it hot: but in any wile 
take herd you bzeak not the ſcales of pour 
Fiſh. 


To boyle a wild-Ducke, Widgin, or 

a Teale, on the French faſhion, . 
Teile pour Fowle, truſſe vp the 
Legges vpon the backe, put it vpon 

a Spit, with a quick fire, half roaſt it, am 
ſet a diſh vnder it to ſaue the grauy, baſte 
it once with [wet Butter, but no oftner; 
when pou thinke it halte roaſted, take it 
dp and lay it in the Diſh wherein pou ſa- 
ued the grauy launch it downe the bzeaſt 
with pour knife, and cut vp the wings 
bꝛoad like a Shoulder of Mutton: then 
take a handfull of Parſley, fine oz fire 
ſpꝛigges of ſauozy, and as much Time, 
and a handkull of Raiſins of the Sunne 
without their kernels 03 ſtones, mince all 
together (mall, then put your Ducke 03 
other fowle afoze named into a Pipkin, 
with as much as halfe a pinte of ſtrong 
Mutlon bzoth,oz freſh 15&fe bzoth:put in 
a quarter ofapinte of Sacke o2 Whites 
wine, then put in halle pour Hearbes,and 
Raiſins 
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Raſſins and grauy of pour Ducke into 
the Pipkin vnto your Ducke, put in ſix 
blades of whole Mace, a little Sugar, a 
graine 03 t wo of Half, let pour Ducke 
bople,oft turning it, untill it be halle bop» 
led away: in the meane while, take the 
other halfe of the Yearbes, and Raiſins, 
mingle them with the white of an Egge, 
and fry them with a little ſuet in a pan, 
in round Cakes like Figges, frye them 
thozowlp and they will be gre@n,but burn 
them not. Then diſh bp pour Duck vpon 
Sippets, and pow2e pour bꝛoth vpon the 
toppe,4 lay on pour round Stppets vpon 
the bꝛeaſt of pour Duck ſcrape on Sugar, 
and ſerue it hot to the Table. 


Another way to boyle ſmall! 
Carpes or Breames. 


Crope your Fiſh,and put it in a skillet 
o Pipkin, and halte a Pinte of faire 
water and as much White-winc,take the 
milches and refuſe of pour ꝓiſh / waſh the 
cleane, and put them again into pour fiſh: 


then put in ſi ue 02 ſixe blades of whole 


Mace, a handful of Parſlep clean pickt, a 
little Dauoꝛp, and as much Time ſtript, a 
god 
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god pece of fweet Batfer,alittleSugar; 
put all theſe into pour fifh,and let it bop]; 
vntill it be halfe bopled away, then put 
in a handfull of Goſeberries oz G3apes 
in cluſters, oꝛ ff you haue neither of both 
the take Barberries,02 afliced Lemmon, 
and ſtraine the polkes of th2&e Egs with 
a little Ainegar o2White: wine, put it in 
to pour bꝛoth to thicken it: then Dilh yy 
your fi h with any garniſhing that pou 
haue, and lay in pour fiſh, and pow?2e the 
bꝛoth vpon ff, ſcrape on Sugar, and d ſeri 
it hot to the Table. 


Another way to 18 a Legge of 
Mutton or Lambe. 

S Ut a pece of iidney ſuet in ſquare 
v2cces ofthe bigneſſe and length of 
pour finger, & then thzuſt pour knife fn 
to ſix oꝛ ſeuen places of the meat, and pot 
pour peeces into the holes: bople pour 
MPutton oz Lambe, often turning it, but 
take herd you onerbople it not:then bople 
a god handfull of Parflep tender, mince 
it ſmall with pour Knife, then warme a 
quarter ofa pinte of white-Wine Utne- 
gar with a Chafindilh of Cealss, with a 
prece of ſweet Butter as bigge as an 
Egge, 
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Egge, and put in a few cluffers of Bar- 
berries,bopled 03 pickled : then Diſh vp 
pour meat vpon ſippets, poure this ſauce 
vpon it, and ſerne it hot. 


To boyle Eeles. 

| Hes and waſh pour Eeles, and cut 

them in peetes about a handkull long, 
touer them in a pot oʒ Pipkin with wa⸗ 
ter, put to them a little Pepper, and Mace 
beaten, and ſi xe Onpons in thin flices, a 
little grated bzcad, thzee 02 fours ſpone⸗ 
fals of Ale-peafſt, a gad peete ofſweete 
Butter, a handfull of Parflep, a little- 


WMinter⸗Sauozp, and as much Apme, 


ſhzed them ſmall, and put them in, and 
bople them moderately halfe an houre:ag 
ſone as thep beginne to boyle, put in a 
handfal ofCurrans well wacht and pickt, 
and when it is bopled, put fn a little Ut⸗ 


__ negaroz Uerjuyce, and another peece of 


ſweet Butter, and alittle Salt; then lap 
them vpon ſi ppets, and ſerue them hot to 
the Table. 


To boyle a Rabbet. 
Ley and waſh pour Rabbef, dit the 


hinder legs on both ſides of the back: 
: bone, 
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bone, furne them foz ward and fruſle if, 
pꝛicke them cloſe to the bodp of the Rab. 
bet, and ſet the head right vp, with a pꝛick 
right downe in the neck, then put it into 
a pot o2 Skillet, that you may turne it in 
and couer it with faire water, and make 
it tobople: then ſeaſon it with a little 
whole Mace, ſw&t Butter and Salt, and 
a few Currans, a handfull of Parſley, a 
little Winter Sauozy and Time, bzuiſed 
with the back ofa Ladle: then ſcrape a 
raw Carret, then take the polkes of two 
hard Egges, a toaſt of manchet, ſtraine it 
witha little Aer jupce thozow a ſtrainer, 
and put all theſe into it, both to ſeaſon it 
and to thicken it then let it bople leiſurely 
with often turning it, vntill pour b2oth be 
haife bopled away: then put in a little 
ſweet Butter, alittle Sugar, and alittle 
moze Ucrjuyce,and then diſh it vpon ſip⸗ 
pets, and pow2e pour bzoth vpon it, ſcrape 
on Sugar and lerue it hot to the Table. 


To boyle Lamprels. 
V Alh your Lampzels, but fake 
not out the Guts, cut them in 
peces about an inch long, & pat into the 


rot 02 poſnet twice ſo much water as wil 
couer 
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coner them, ſeaſon it with Pepper and 
Salt,thicken it with a few Dnpons, 4 
little grated b2cad, anda little Ale⸗peſt, 
then chꝛed a handfull of Parflep, à little 
winter Sauozy and Tyme ſmall, let all 
boyle vntill the bzoth be half bopled awo: 
then put in a god piece olf ſ wert butter. 
let them bople a little moze, then ſerue it 
either in diſhes oz in pozengers.. 


To boyle a Necke,or a Loine, ora Chine 
of Mntron,or to boyle a Necke,or 
Legge, a Fillet, or a Knuckle of 
Veale, or to boyle a 
Legge or Loine of 
Lambe. 


Aides any oftheſe meates in ſo big p&- 
ces as that two 03 thz& of them maę 
ſerue in a Diſh, and pet them into a Pot, 
with ſo much water as wil coner them: 
Af pon haue one necke of Putton oz 
Ueal,then pou map take two handfals of - 


| Parflep,andten ſpꝛigs of Winter-Sano- 


ry, as much ofTpme:then put into theſe 
Hearbs t welue reaſonable great Onpũs, 
but ik they be ſmall, then take the moze, 
grate in halfe a penny loafe, put into 

theſe 
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theſe an ounce of Cloaues and Mace, two 
oz the comes of Pepper, all pour ſpices 
being beaten (mall, put in the quantity 
of one ounce of Hugar, and ſixe ſpœne. 
fulls of Ale-peft,and a little Malt: put all 
theſe into your meate when it begins to 
boyle: then let it bople moderately dntill 
it be halle bopled awap, often ſtirring it 
that it burne not, then put in fiue oz ſixe 
ſpenecfulls of UWinegar : then pon may 
Dich it in as many Diſhes as pou ſee fit- 
ting,accozding to the occaſtons:lerue itin 
to the bo2d hot. | 


To ſtew Smelts or Fleunders. 


Ut your Smelts o2 Flounders in a 
dep dich put to them a quarter ofa 
pinte of Utnegar 03 white-wine,as much 
Butter as two Egges, put in a little 
great Pepper handfull of Parſley, ſice 
ſpꝛigs of Minter-Sauozp and as much 
ol Tyme, ſhꝛed them, a mince them ſmall 
in the polkes of two hard Egges: put 
in all theſe when pou put in pour fiſh,and 
let them ſtew, now + then turning them 
and your fiſh, and when pon ſ&@ them 
ſte ed, dich them vpon ũ ppets. and Aan 
then 
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them bunches of pickled barberries, ſcrape 


on Sugar, æ ſerue them hot to the table. 


To boyle Pigeons on the 
French faſhion. 


Ruſſe pour Pigeons ready to be bop: 

led,couer them with water,take two 
02 th2& blades of whole Mace, a handfall 
of French Capers, a few Raiſins of the 
Dunne, ſoꝛed ſmall thꝛee 03 foure Dates, 
bꝛoken into quarters, a god pace ofſwgt 
Butter, and a little Sugar, let them boyl 
halle away, then put in the polk of a hard 
Eg mintt, alittle ſweet Butter, thzee oz 
foure ſponkuls of Hinegar, as pour taſte 
ſhall direct you, moꝛe 03 lefle: garniſh pour 
diſh with ſome of your afozeſaid Egges, 
and toke out ſome of pour Capers ont of 
your bꝛoth, lay them vpon ſippefs,ſcraps 
on Sugar, ſerue them hot to the Table. 


Another yay to boyle a Pike, 


Gene ont the riuet out of pour Pike, 
and walh it, and cut it in peeces all of 
a length, thꝛee peeces are enough, then 
take the middle peece and lit it down the 

Y 2 backe 


110 The ſecond Book 


back info two peeces,then coner it in the 
pan oz kettle with fair water, and bopl it 
with a handfull of white Salt and ſweet 
Pearbs, but put not in pour fiſh vntil the 
water boyl, and then let it ſwfmme befoze 
you take it vp, foꝛ it is not enough til the: 
then take it vp. 4 lay it vpon ſippets with 
the head and taile, and cut ends both togs⸗ 
ther in the middle of the Diſh, then lay 
vour middle pæces on each ſide one, with 
the ſcales vpward:if if be a ſmal Pike you 
map take off the ſcales:but it it be a great 
one, then let them alone, foz they keepe 
pour fiſh very white: boyl a god handfull 
of Perflep tender, and mince it fine, a put 
it into a Pipkin with a quarter ofa pinte 

ot Uinegar. and as much ſweet Butter as 

an Egge, eight oz nine cluſters of Pars 

bopld Barberies, a little @ngar to take ge 

way the ſharpneſle of pour vinegar,poure 

it vpon your diſh of ſi ſh hot, but let it not 

boyle:ſcrape on Sugar,.ac. You may gar⸗ 

niſhthis diſh with boyld Parſlep, Bar- 

beries, and mince alſo the polke of an 

Egge and ſtre w on it. 


To 
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To boyle Ofives of Veale. 
Ut a fillet of Neale in thin flices,as 
20ad as your hand, and then beafe 
them with the bicke of pour chopping 
Anile, then take two handfuls of Parſley, 
and halfe a handfull of Roſemary and 
Tyme, picke them and ſhzed them ſmall, 
put to them a handfull of Currans, the 
polks of two oz thꝛee hard Egges mint, 
alittle @ugar:wozk all theſe with a raw 
Cage: ſeaſon pour peeces of Ueale with 
MPace,Pepper,Ginger,andSalt:then put 
your farcing hearbes vpon pour thin pee» 
ces of Ueale, and rowle them vp as big 
as an Egge, and pꝛick them with aſmall 
pʒicke, and keepe them cloſe, then couer 
them in a Pipkin with fafre water, with 
a handfull of French Capers, and a hand- 
full of Currans:and the other half of pour 
hearbs: vnderſtand that you muſt put but 
half your hearbs to your Dlines:then put 
inalittle Pepper, Mace beaten, a little 
Sugar: boyl all theſe together, with often 
turning them that they burn not and put 
in à god peece ot ĩweet Butter, Uinegar, 
and Sugar: diſh it vpon ſippets and ſorue 
tt to the Table. i 
5 0 
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To boyle a Mullet, or a Pike 
with Oyſters. 

Ake a faire ullet oʒ Pike,fraffe it 
round, and ſet it on a kettle of water, 
and thꝛow into it a handfull of Salt, and 
a handfall of ſweet Bearbes, and make 
pour water bople: then tye y2ur Mullet 
o Pike in a faire cloth, and put it into 
your bopling liquour, and put it in a pinte 
of White-Wine Uinegar, and let your 
filh bople leiſurely vntill it ſwimme: take 
the riuet anda pinte of great oyſters,and 
as much Uinegar as their graup, th2e& 03 
foure blades of Mace a little groſie Pep- 
per: bople all theſe in a Pipkin by them⸗ 
ſelues,vntil pour Dpſters be bopled.then 
fkraine the polkes of two 0z th2& © gges 
with halfe a pinte of @acke, oz White- 
wine, put in a little Sugar, and another 
p&ce of Butter, then put in pour Wine | 
and Egges: then diſh vp pour fiſh vpon 
ſippets and powze pour b2oth vpon it: 
ſcrape on fine Sugar, and ſerue it hot, xc. 
With this bzoth pou map ſtew a Capon, 
but the you muſt take roaſtedCheſ-nuts, 
being roaſted very tender, but not burnt, 
and i&p them in Sacke oz Claret-wine, 
and 
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t put them into your Opffers t then difh 
bp your Capon vpon fippets, and your 
bzoth vpon it:ſcrape on Sugar, and ſerue 
it in hot ts the Table. 


To boyle a tame Ducke. 


TDuer pour Ducke with faire water 
in a Pipkin, put in fine oʒ fix blades 
of Mate, a handful of Ratfins of theSuy, 
flue oz ſixe liced Dnpons,a god peecevf 
ſweet Butter: when pour Ducke is half 
boyled, put in thz& 02 four peces of Mar ⸗ 
row, let them bople dntill pour bzoth ber 
half boyled away, then put in a little uine⸗ 
gar: garniſh your Diſh with parboyld 
Dnpons, and Raiſins of the Sunne. Lay 
tour Duck vpon ſippets in your garnicht 
Diſh,and poure your bzoth and Dnyons 
bpon the toppe of your Duck: ſcraps on 
Sagar and ſerue it hot to the Table. 


To bye a raſhar of Mutton, or of 
cold Lambe, 


Lice cold Putton oz Lamb into thin 
Fflices, and put itinte a pewter oz ear- 


then Diſh, and put to it halfe a pinte of 
54 Claret- 
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tmeg lliced in round flices,and a little 
— little Butter:ſtew pour Putton 
vntill it be thozow hot, and lay your raſh- 
er vpon ſppets. 


To boyle a Knuckle of Veale, ot a 
necke of Mutton. 


t pour nuckle oz neck into peces, 
ple it in a gallon of faire water, 

put in ſeuen oz eight blades of Mace, as 
many peeces of whole Cinamon 4 Nuf- 
megs, ten whole Cloues,a pound of Rat- 
fins ol the Sunne, the ſtones pickt out. a 
pound of Currans half a pound ofFrench 
Barley cleane waſht, put in all this after 
that your meat beginneth to ſe eth, and is 
ſcummed. It you bople a knuckle of vcale 
then yon were bet. if zou haue ft,to bople 
a Marrow bone with it: but if you boyl a 
necke of Patton pou need not: boyle all 
this vnt ill it come to a pottle, then put in 
Salt by diſcretiũ, as pour taſte Mall direc 


peu, put in halte a pinte of Claret - Mine, 
and ik it be not ſweet enough, vou may 
put in Sugar:ũ ppet it, and ſerue it, ac. 


To 


Claret · Mine, a blade 02 two of ate, a | 


| 


| 
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To ſtew the ribs of a necke of Veale 
in ſteakes. 


pu five 02 ſix ribs of a neck oł Neale 
into a pewter Dich, pꝛicke into every 
ribtwo oz thzee Clones, put to it halfe a 
pinte of Button oꝛ Beeſe bzoth, foure 02 
fine blades of whole Mace, half a handfull 
ol Currans, thꝛee oz foure Dates bzoke 
in quarters, a little Saffron tide vp in 
acloth, a peece ofſtweet Butter as big as 
an E gge:ſtew thefe halfe awap, cloſe to- 
uered, turning them often: then put in a 
little Uerjapce,and lay your ffeaks vpon 
ſippets, powꝛe your bzoth on them ſcrape 
on Sugar, and ſerue them hot to the table, 
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To makea grand Saller, 
Ake buds ofal kind of god 


French Capers, ſeuen oz 
eight Dates cut in long 
flices,a handful ot Kaifing 
of the Sun, the ſtones be- 
ing pickt out, a handfall of Almonds 
blancht,a handfall of Currans, fiue oz ſir 
figs fliced,a pzeferuedD2enge cut in ſlt- 
tes:mingle al theſe together with a hand- 
full of Sugar, then take a faire Dith fit 
fo; a ſhoulder of Mutton, ſet a ſtandard of 
paſte in the midſt of it, put pour alozeſatd 
Sallet about this ſtandard, ſet vpon pour 
Sallet foure half Lemmons, with the flat 
ends downward,right ouer againſt one a- 


nother, halfe wap bet wirt pour 8 . 
an 


—— [ 
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Hearbs anda handfull of | 
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ind the diſhes ſide, pzicks in euery one of 


theſe Lemmons a bzanch of Roſemary” 
and hang vpon the Roſemary p2eſerned 
Cherries, oꝛ Cherries freſh from the tree: 
ſet foure halfe Egges, being roaffed hard, 
betw&ne your Lemmons, the flat ends 
down ward,p2ick vpon pour E gages ſliced 
Dates and Almonds: then pou may lap 
mother garniſh betwene the bzim of the 


| Diſh and the Sallet, of quarters of hard 
Eggs and round ſlices of Lemmons:then 


you may garniſh vp the bꝛim of the Diſh 
with a pzeſerued Ozenge, in long ſlices, & 


bet wixt euery ſlice of oꝛenge, a little heap 


of French Caper s. I vou haue not a ſtan⸗ 
dard to ſerue in: then take halfe a Lem- 
mon, and a faire bꝛanch of Roſemary, 


To fowce a Pigge. 


Ut off tho head of a fair large Pig, 

ind rowie him vp in ſmal collars like 
152awne: boyle it in a kettle of faire wa- 
ter, twice ſo much as will couer him,. put 
in a handkull ofſwet hearbes and a hands 
full of white Salt, ſeauen oꝛ eight blades 
of whole ace, t wo oz thzee Nutinees 
cut in quarters, thʒee oz ſoure races of 
Ginger 
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Ginger flfced,halfe a pinfe of whife:win | of 
Uinegar oꝛ moze : let theſe bople vntill| ta 


your Pigge be very tender, as you may 


eaſily know by your owne diſcretion: 
then take pour Pig vp with a ſcummer, 


and lay it vpon a plate vntill it be cold, * 


then bople pour bꝛoth again vntil it come 
to a Geliꝑ, ſtrain it thꝛough a Gelly bag 
into a ollhthen take pour collars of Pig 
aud pare off the top and the bottome, but 
ridge them as You doe Bꝛawne, and cut 
off the skinne round about : ſet th2ce of 
them in a diſh fitting fo2 them but let not 
the one peece touch the other, then put 


pour Gelly warm vpon them, euen vntil 


they be couered, and ſo let them ſtand vn⸗ 


till they be cold, this diſh may well re⸗ 


turne to the Table thzce oz foure times: 
the garniſhing may be thereunto what 
pou thinke fit oz what pou haue readp. 


To make Pufpaſte. N 

Wie a quart of floure, a pound and a 
| halle of ſweet Butter, wozke halle a 
pound of the Butter into the floure die, 


| 


Þ 


- 


bet wirt your hands:then bzeake into the 


floure foure Egges, and as much faire 
water as will wet it, to make it g 
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lle ligbt paſte, then wozke it into a piece 
ofa fot long, ſtre w a little floure on the 
table, that it hang not to, then take it 
ly the end. and beat it wel about the board 
vntill it ffretch long, and then double it, 

and taking both ends in your hand, beate 
it again, and doe fo flue 02 ſix times, then 


' wozke it vp and rowl it abꝛoad, and then 


take the other pound of Butter, and cut 
it in thin flices,4 ſpzed it all ouer the one 
halle of pour Paſte, with pour thumbe, 
then turne the other halfc oner pour but⸗ 
tered fide, and turne in the ſides round 
about vnderneath, then craſh it downe 


with a Rolling⸗pin, and ſo wozke it fine 
. ſixe times with pour Butter, then pou 
map rowle it bzoad,4 cut it in foure quar⸗ 
ters, and if it be not thin enough rowle 


it thinner in round perces about the thick⸗ 
nes ol pour little finger :then take a Diſh 
as bzoad as pour pœte of Paſte, e ſtrew 
on a little floure on the diſh, then lay on 
one peece of paſte,q you map put into it 
| peces ofBarrowe Hartichoak bottomes 
'02 Potato, oz Eringus rots: but you 
maſt rowl pour lumpes of Parro w in the 
polkes of raw Egs, and ſeaſon them with 
[EEO inger. a a very —— 

alt: 
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Salt:lap this vpon your Paſte, then lay 
pour other ſheet vpon that diſh, and cloſe 
it round about the b2im of pour diſh with 
your thumbe: then cut off pour round 
with a Knife cloſe by the b2tm of the dit, 
then you may cut it crofle the b2im of the 
diſh like virginall ke pes, and turne them | 
croffe oucr one another: then bake them 
in an Ducn,as hot as foz ſmall Pyes. In | 
this manner pon map make Flozentines 
of Rice, with polkes of Egges, bopled 
with Treame : Boyle the polkes of fire 
Egges with halfe a pinte of Cream, keep 
it with very much ſtirring, that it burne 
not, and it will turne thicke, like Curds, 
but it will be pellotw: then you map ſea- 
ſon it with Sugar, Tinamon, and a little 
gdutmeg,thꝛee 02 foure ulted Dates, put 
into it thꝛee oꝛ feure pecces of Almond 
paſte fi ue oz ſire lumps of arrow ſtirre 
them vp together, and put them into the 
Flozentine, then bake it in an Duen, as 
hot as fo2 ies. If pou haue Rice, boyle 
it tender in Mike, and a blade oz two of | 
Mace, bople it vntill the Pilke be boyled 
awap, then ſeaſon it with a little Nut- 
meg, Tinamon, and Sugar, two oz thzee 
raw Egges, a little Salt, a little Roſe | 
water, 
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water, a handfull of Currans, thzee 03 
foure fliced Dates: yon map put this in 


| pour dich, bet wirt two ſheets of pult pat, 
and bake it as befoze.Jf pon haue none of 


theſe, then you may take quarters of Pip⸗ 
pins, oz Peares, the coares taken out, and 
boyled tender in Claret Wine, then put 
them into the Paſte, oz foʒ want of theſe, 
vou map take Goſeberries,Cherrtes, oz 


Damſons, oz Apzicockes, without the 
tones, oꝛ Pꝛunes: ohen pou ſe pour paſt 


riſe vp white in the Duen, and begin to 


turne pellob then take it fozth and waſh 
it with Roſe-water and Butter, ſcrape on 


fine ſagar,and ſet it into the Ouen again. 
about a quarter of an houre: then dzaw it 
fozth,and ſerue it in. 


To roaſt a Legge of Mutton, or a 
Cowes Udder. 

Mꝛzuſt your Knife into the Legge of 

Mutton, at the butte end, the length 
of pour finger, then take a peece of Kids 
ney ſuet, and cut it in long flices « th2uft 
into euer hole of the Legge one of thoſe 
peeces: pzicke on the outſide whole 
Cloaues:then roaſt pour Legge fender, 


take a hard Lettice, a handfull of Parſley, 
and 
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and bople them fender, then beate them 
with the back of pour Chopping-knife a 
croſſe,vntill they be as ſoft as the pulp of 
an apple: then take a pace cfſweet1Butter 
as bigge as an Egge, and a quarter of a 
pinte ol Uinegar, and a ſponetull of pow» 
der⸗ Sugar: heat this vpon the fire, and 
ſerue ft in vnto the Table hot, with pour 
meate. Though this be excellent ſawce, 
yet it᷑ pou like it not, then pou map make 
a Gallantine thus, Take a little Claret, 
Tine, and apece of ſweet Butter,grated 
b:cad,a little beaten Cinamon, and Gin⸗ 
ger, a little d ugar, two o2 that cloues, a 
bꝛanch ol Roſemary: ſet all theſe on the 
fire vntill they bople, and then put it in to 
the Legge, 02 Adder, and ſerue it hot to 
the Table. 


To make an Olive Pie to be 

eaten hot. 
Alt the fleſh ofa Legge of Ueal into 
flices, as bzoad as pour hand, g beat 
it a croſle with the backe ofa chopping- 
Bnile:then take two handfuls of Parfly, 
ſeuen oz eight ſpꝛigs ot Winter:@auozy, 
as many of Zpmec: firip theſe ſmall, and 
let there be no ſfalkes in them then ſhzed 
them 


of Cookery. 123 


them and put vnto them the polkes of 
thzee oz foure hard Egges minft (ſmall; 
ſeaſon pour meat with Ginger, Rutmeg, 
Halt, and Pugar : put to your Mearbes a 
little Sugar, and a handfull of Currans: 
lay your hearbes vpon pour flices of 
Neale beaten and ſeaſoned : then rowle 
every peece into an Oliue of the bigneſſe 
ol an Eg and lap them inte a Coffin fit 
foz your meat, and ſtre w on them the reit 
of your hearbes,and a few Currans,thz& 
02 four liced Dates,thze oz foure blades 
of whole Mace, alittle Sugar, put in halle 
a pound ofſwert Butter. cut in ſlices, cloſe 
bp the Pie, and bake it in an Duen, as hot 
as foz Panchet:halfe an houre befoze you 
ſerue it to the bw2d, put in a little whites 
wine oz Uinegar, wach ouer pour Pie 
vith a little Koſe-water and Butter, and 
' frew vpon it hard Þugar and floure bog- 
ten together :if any place grow p2eſentlp 
dzte, wet it againe with Role water and 
Butter, and ſet it into the Pnen againe, 
and within a quarter oł an hour it will be 
criſp like pce:then dzaw it fozth,and ſerus 
| it hot to the Table. 


-— = To 
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To roaſt a ſhoulder of Mutton to ſerve for 
either Dinner or Supper. 


Oaſt it with a quick fire that the fat 
may dꝛop awap,and when you think 
it halte roaſted, ſet a Diſh vnder it, and 
flach it with a Knife a croſſe, as pot doe 
Pozke, but you mutt᷑ cut it downe to the 
bone on both the ſi des, let al the granp run 
into the dich, bafte it no moze after you 
haue cut it, put vnto the granp halte 1 | 
pinte of Mhite wine Ufnegar,a handfall 
of French Capers,a dozen Raiſins of the 
ſun, the ſtones being pickt out, fine oz fi; 
Dates bzoken in quarters, fine 03 ſix O⸗ 
lines fiiced.fiue 02 fixe blades of Pace, a 
handtull of powder Sugar, ſtew all thoſe ' 
vntill they be half ſtewed away:then diſh. 
pour Shoulder, and powꝛe this ſawce on 
the top of the meate, thz8w on Salt, and 
ſerne it hot to the Table, 


To bake a Chicken Pie to be | 
eaten hot. ö 


Rule four 0z fine Chickens fif to be 
bakte, ſeaſon them with Autmegge, 

Pepper, Salt, and Sugar, put = 
nto | 


— 


* 


_— 


-— 
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into a fifCoffin:then ſeaſen ſeuen 02 eight 
lumpes of Patrow, with Nutmeg, Cina⸗ 
mon, Salt and Sugar, rowle it in polkes 
of hard Ecxges,\Fwill kepe them from dil⸗ 
ſdluing: lay your marrow vpon the Chlc- 
kens,and the polkes of th o: four hard 
Egges bzoken in quarters, fiue oz fire 
blades of whole Mate, as many quartered 
Dates, a little Sugar, halfs a pound of 
(wet Butter:cloſe vp pour Pis, and ſet it 
in an Ouen as hot as fo Panchet,and in 
one houre it will be bakte, dzaw it fozth, 
and waſb it with Role water and Butter, 
and ſtrew on floure, and Sugar, beaten to⸗ 
gether, and ſet it again into the Ouen a 
quarter of an houre, it will be like pce: 
then dzaw it fozth, and put in a littlo 
Backe, e Puſcadine, and ſo ſerue if hot 


lo the Table. 


To roaſt a Neates tongue to be 

eaten hot. | 
Dpleafaire Neates tongue fender, 
blanch it and lard ft on one ſide, pzick 
in fome Clones: then cut out the meat at 
the great end; and mince it with a little 
dubbing ſaef, as much as an Egge, then 


| leaſon it with alittle Nutmeg,and Pace, 


A 2 and 
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and Sugar, thz& oz foure Dates mint, a 
handfull of Currans, halte a p2eſerued 
Ozenge minſt ſmall, about halfe a graine 
of Puske: wozk vp pour meat with the 
polkes of two raw Egges, and ſuffe it 
bard into the Tongue; then pinne ouer 


the end a pece ofa Caule of Ueale,og a | 


Skinny peece of Beefe ſuet, then put it on 
a (:nall ſpit, thozow both ends, ſet a Diſh 
vader the meat to ſaue the graup, baſte if 
with lweet Butter, and put to the grauy 
alittle Sacke, oz Muſcadine and the polk 
of an hard Egge minſt, and the coare of a 
Lemmon minſt: when pour Neates 
Tongue fs roaſted take it vp and put it in 
a diſh fitting foz it, and put a little Sugar 


into the ſawce,aud powꝛe it all ouer the | 


Tongue, and ſerue it hot to the Table. 


To bake a Neates Tongue to be 
eaten hot. 


Dple a fair Neates Tongue tender: 


ſeaſon if as you read befoze in the roa- 
ted tongue: then lay in the tongue into a 
Coffin, made of the ſame faſhion, Lap on 
it five o2 fix blades of whole Mace, thzee 
o foure quartered Dates, a little Ozenge 
cut into flices, the coare of a Lemmon 


ſliced | 


— — - _ —— 
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fliced,halfa pound offweetButfter,a little 


Sugar cloſe vp pour Pie, and put it into 


an Ouen, as hot as foz Panchet : if you 
ſce it colour to faſt, then take down the 
Ouen lid: but if to low, then lay a few 
coaleg in the Oucns month, in an houre 


and halke it will be bakte : then take a 


little Sacke oz Muſcadine, and the jupce 
ofa Lemmon, half a graine of Puske, a 
little Sugar, the yolkes of two oz thzee 
raw Egges, a little ſweete Butter: ſef 
this on a chafindith of coales, and ffirre if, 


that the Egges curdle not, vntill the But⸗ 


ter be melted, then dzaw it out, and cut if 
vp, and put in your caudle, ſcrape on du⸗ 
gar, and ſerne it hot to the Table. 


To roaſt a Pigge with a Pudding 
in his belly. 
HEY a fat Pigge. md {ruſe his head 
backward, loking ouer his backe, lap 


him in a very faire Dich, foz ſopling:then 


temper as much ftuffe foz a Pudding, as 
pou think wil fill his belly. you muſt tem- 
per pour pudding with grated bzead, half 
a pound of dubbing ſuet minſt, a handfull 
of Currans, foure oz five Dates minff, 


| Cloaues, Pace, Nutmess, and Ginger, 


4 3 beaten, 
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beaten,of each alike, and a little Sugar, 
and a very little Salt, you muſt wet pour 
pudding with two Egges, and a little 
Rofewater and ſweet Creame , as much 
as will wet pour pudding ſo ſtiffe as that 
if pou lay it vpon a Trencher, it will not 
runne abzoad: then put if into the belly of 
the Pigge, and pzick vp the belly cloſe, 
ſpit it, and roaſt (f:and when it is almoſt 
roaſted, wing vpon it the juyce ola Lem⸗ 
mon: and when pou are ready to take it 
vp, take the polkes of foare o2 fine new 
latd Egges, a handfall of feathers, waſh 
the Pigge with the polkes of Egges, and 
while pou aro a waſhing the Pigge, let 
ſome other body bzead it after pon, beſoze 
the Cages be hard: mingle amongft pour | 
bꝛead a little Ginger, Pepper, and ut | 
meg: let pour ſawce be Uinegar, Butter, 
and Sugar, and the polke ol a hard Egge 
minſt: ſo ſerue it in vpon pour ſawce hot 
to the Table. 


To bake a Pigge to be 
eaten hot. 
Ley a mall fat Pigge, cut it in quar- 
ters oʒ in ſmaller peces,ſeaſon it with 


Pepper, Ginger, and Salt : lap it * | 


. Lo. > Ak. A $B ar 
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fif CoFin,ffrip and mince ſmal a handfail 
of Parfley, ſire ſpꝛigs of Winfer-Sauo- 
rie, ffrew it on the Peat in the Pie. and 
ſtrew vpon that the yolks ot the oz four 
hard E gges minff,and lay vpon them fine 
02 ſixe blades of Pace, a handfull of cluſt- 
ers of Barberries,a handfull of Currans 
well waſht and pickt, a little Sugar, halte 
a pound of ſweet Butter, oz moze: cloſe 
pour Pye, and ſet ff in an Ouen, as hot as 
foz Manchet:and in t wo houres it will be 
Bakte:then dzaw it fozth and put in half 
a pinte of Winegar,and Sugar, being war⸗ 
med bpop the fire, poure it all ouer the 
meat, and put on the Pie⸗lid again:ſcrape 


nn Sugar, and ferue it hot to the Table. 


| 


Another way to roaſt a Legge 
of Mutton, 


Arde a faire large Legge of Putton, a 
finger de pe with the Kidney ſuet, cut 
long wiſe like ones finger: pzick in ſame 


| Clones, and roaſt it with a quicke fire: 


when pot think ft halte roaſted, cut off 
ſome of the vnderfide he fleſh end, into 
thinne fiices : then halle a pinte of 
great Opſters, and the graup of them, 

J4 thꝛo 
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tbꝛee oz foure blades of whole Pace, a | 


pete offwet Butter, as big as an Egge. 
a quarter oł a pinte of Ainegar, a ſponfull 
of Sugar: put all theſe into pour ſlices of 
Mutton, which you cut off the Legge, and 
ſtew them together in a Pipkin vntil the 
liquoz bs half conſumed:then iſh vp pour 
Mutton being very well roaſted, and pour 
the ſawcs vpon the top of it: ſtrew Salt 
about it, and ſerue it hot to the Table. 


To bake a ſteake Pie of the ribs 
of Mutton, to be 
eaten hot. 
ut a necke of Mut ton bet wirt euery 
ribbe, beate euerp ribbe with a Cle⸗ 


| 


uer flatlings,ft will make the Mutton to 
eate ſhozt: then ſeaſon it with Pepper 


and Salt, and put it in a Coffin, lap on 
thꝛe᷑ o2foure blades of whole Bace,halfe 
a pound of ſweete Butter, cloſe vp pour 
Pie, and ſet it into an Ouen, as hot as foz 
Manchet, in two houres it will be bakte: 
but in the meane time boyle a god hand⸗ 
full of god Parſley very tender, beate 
it as ſoft as the pMp ofan Apple, put in a 
guarter of a pinte of Uinegar, and as 
much 
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much White-wine oz Sack, but Chlte⸗ 
wine is the better, a little ſweet Butter, 
two ſponefals of Sugar, pat pour Pars 
flep into this liquour, heate it but warm: 
then pou may cut vp pour Pie, and poure 
this ſawce all ouer the ſteakes: Wake it 
well vpon pour pale, to make the ſawce 
and the grau mingle together: then lap 


on pour lidde againe, ſcrape on fine @1- 


gar, and ſerue it hot to the Table. 
To roaſt a Neck of Mutton. 


Ut away the ſcragge end ofa large 

neck of Patton, and put a couple of 
pzicks thozow the beſt end, roaſt it with a 
quicke fire, but ſcoʒch it not,baſte it with 
ſweet Butter, then w2ing in the juyte of 
halle a Lemmon: when it is halfe roaſted, 
ſage the grauy in a diſh, being put vnder 
the meate foꝛ the ſame purpoſe, and then 
baſte it againe with ſweets Butter, and 
wzing in the juyce ofthe other halfe of the 
Lemmon : bzead it with alittle Manchet 
mingled with beaten Nutmegs Cloaues, 
put it into a warme Dich, and put fn the 
grauy that dꝛopt from it: this is a ſawce 
both whole ſome and tothſome, 

8 To 
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To make a Hartichoake- Pie to be 
eaten hot. 
Ake the bottomes of foure well boy- 
led Harticyoakes, ſeaſon them with 
Nutmeg, Pepper, Salf,and Sugar, then 
lay them in a Coffin,in each coꝛner one: 
then lap the Parrow of fonre 03 ſiueꝙar 
row-bones(as whole as pou can getthem) 
in warme water to take away the red- 
neſſe,dzy them,. and ſeaſon them with Ci. 
namon, Ginger, Sugar, and Walt, rowle 
them vp in the yolkes of raw Egges, and 
laythem vpon pour Partichoakes, and 
dere and there the polk of an hard Egge. 
fome whole, ſome in halues, as your eye 
Hall aduiſe yon, ffkrew on them the reſt of 
the ſeaſoning: lay vpon them fiue oz fixe 
Dates bzoken in quarters, flue oz ſixe 
dlades of whole Mace and a little Sugar, 
put almoſt a pound of [ſweet Butter on 
the top ok all: cloſe pour Pye, and ſet it 
intoanOuen as hot as fo2 Panchet,in an 
doure oz little moze it will be bakte: if 
pour Ouen be ouer hot, it will diffolue 
pour Darrow, oꝛ dzy it bp:dʒaw it fozth 
when it hath ſtod an houre, pat fn a little 
Dacke 03 Baſcadine, wit it with mn 
ater 
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water and Butter, ffrewon it a little 
floure and Þagar beaten together. and ſet 
it into the Ouen againe, in a qua: ter of an 
houre it will be hard, and cri r pte: 
dzãw it fozth t ſerue it hot t Table. 


To roaſt a Shoulder, or Hanch 
of Veniſon, or a Chine 
of Mufton. 


Ake any oftheſe meates, lard them 
with French larde, and pzicke them 
thicke with Roſe-mary,roalt them with a 
guicke fire. but burn them not,baſte them 
with wart Butter: take halte a pinte of 
Claret⸗ wine, a little beaten Cinamon and 
Ginger, two ſponefulls of Sugar, fine oz 
fixe whole Cloues, a bzanch ofKoſemary, 
a little ſwe&et Butter, a handfull of grated 
bzeadilet all theſe bovle together, vntill 
it be as thick as Water-grewell.then put 
in a little Rofe-water and Paske,ft will 
make yourGallentine taſte very pleaſant» 
ly, put it in a fitting diſh: dzaw off pour 
meate, and lap it into the dich, ſtrew it 
with Halt. 


To 
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To makeChewets of Veale. 


Arbople two pound of the leane fleth 
of a Legge of Ueale, ſo, as that it. 
may be eaten: pare off the outſide. and 
mince the meat ſo ſmall as grated bzead, 
then mince ſire pound of Beefe ſue t, as 
ſmall as the meat, but you muff firſtpick 
out the kernels, and the skinnes, mingle 
them fo together, as that you can ſee no 
meate in the ſuet : then mince a quarter 
ofa pound of Dates ſmall, taftea quar- 
ter of a pound of Biskets and Carra- 
wales, two pound of Currans cleane 
wacht and pickt, and dzide in a fair cloath: 
ſeaſon pour meate with a little Cloaues 
and Mace, Nutmegge, and twice ſo much 
Cinamon as any ofthe other, all by diſ⸗ 
tretion, the fourth part of a pinte of da- 
maske Roſe water, almoſt half a pound of 
Sugar, then ſtirre vp your meat, that it 
be ſeaſoned in all places alike, the leaſt 
taſte of Salt that may be is enough: then 
ratſe ſuch Pies as pou map put nine oʒ 
ten ofthem in a diſh, faſhfon them ſomes 
what long, and raiſe them higher then an 
o2dinary Pie, fill them as full as pou — 
Wit 
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without disfaſhioning of them, withithzu⸗ 
ſting out the ſides, cloſe them with very 
thinne liddes, bake them in an Ouen as 
hot as foz other Pies, in halle an houre 
they will be bakte: dzaw them out, and 
—— on Sugar, and ſerue them hot tothe 
able. 


To roaſt a Capon with Oyſters, 
and Cheſtnuts. 

Ople and pill nine oz fenne Cheff- 
nuts, put them hot into Claret-wine, 
parbople as many great Opſters, ſpit a 
Capon to be roaſted; put the Cheſtnuts 
and the Opſters into the belly of the Cas - 
pon, and ſtop them in with ſweet Butter, 
roalt it with as hot a fire as pou can, but 
burne it not: baſte it with ſweet Butter, 
lo ſone as it dzoppes, ſaue the graute : 
patbople twenty Cheſtnuts, and twice 
ſo many great Dyſters, take halfe a 
pinte of Claret-wire,andap&ce of wert 
Butter, a a little groſſe Pepper, ſtew the 
Opſters and parbopld Cheſtnuts in the 
Wine, with Butter, vatill it be halle 
conſumed : then put the graute of the 
Capon into pour ſawce , and the ſawce 
info a faire Dilh ; bzead vp your Capon, 
and 
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and lay ff on the ſawee, ſpꝛinckle Salt, and 
ſerne it in hot to the Table. 


To bake a Quince or a Warden Pie, 
ſo as the fruit may be red. 
and the cruſt pale 
and tender. 


Are faire pear Nninces « 2 Wardens, 
and ſet them into an earthen panne, 
with the crownes vpward, put fo them a 
little Claret-wine, and a grain of Puske 
62 mo3e, acco2ding to the quantity of the 
kruit, put in alittle Sugar, couer them 
cloſe with a het of Paſte, ſet them into 
a Bakers Ouen with wheaten bzead, but 
not houſhold b2ead. fog then they will be 
burnt and dꝛy: when they haue ſtod the 
#2 foure houres in the Ouen, they will be 
very red and tender, then pou may kepe 
them a wieke 02 moꝛe fog uſe: when por 
daue occaſion to make pour Pie, take 
Butter, and the polkes of Egges, and 
make ſhozt Pxaffe,z ratſe a Coffin fit foz 
pour ffuffe,one by another, put in whole 
Clones, and a little whole Cinamon, 
poure in ſome ſirrup from their fozmer 
baking, oz if yon want it, then put in Cla⸗ 
ret⸗ 
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ret-wine,and moze Sugar, ſet them in an 
onen as hot as fo; Mies, and in one hour 
they will be bakte, and pour fruft oztent 
red. Remember befo2s pour firft baking. 
that pou coare your Nufnces, 


To roaſt a Shoulder or a Filler 
of Veale with farcing 
hearbes. 


V Ach pour meate, and patboyle 

it a little, ſtriptwe handfall of 
Parſley, Winter @auozy a handfall , 
and ſome Tyme : mince theſe hearbes 
ſmall, put to them the polkes of thz& oz 
foure hard Egges minſt, Nutmeg , and 
Pepper,Currans a god handfull, wozke 
all theſe with the yolke ofa raw Egge: 
make holes as dep as your finger alloger 
pour meats, fill them with the Hearbes: 
roaſt it with a quicke fire, let the grau 
of the Hearbes dzoppe on the Hearbes 
left,baſte pour meat with ſweet Butter: 
when it is almoſt roaſted, put the hearbs 
and graup to a quarter of a pinte of . 
White-wine Uinegar, and a god ſpane- 
full of Sugar, let them bople vntill pom 
take vp the meate, and when it is in = 
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diſh, pow2e the fawce all ouer the meate, | 


and ſtrew it with Salt, and ſerue it hot to 
the Table. 


To fry Calves feet, or Trotters. 


Pꝛed ahandfull of pong Parſlep very 
ſmall, and beate it betwene thze& oz 
foure raw Egges, ſeaſon it with a little 
Nutmeg and Sugar, a co2ne of Pepper, 
and a little Halt: bople pour ft tender, 
and ſlit them in halues, rowle thꝛee of 
theſe halues into the afozeſaidParſly and 
Egges: heate pour frying panne with 
lweet Butter, oz ſuet, ſlide poure fit and 
Egges with the flat ſide downe ward, 
when the Butter is hot: i pou haue any 
Currans, put a handfull into pour Tages 
and Parilep, thep wil ask no moze frping 
then an Egge: when the vnder ſide is pel⸗ 
low, turne them euery one by it ſelfe, as 
vou doe Egges, Diſh them vpon ſippets, 
with thatſide out ward that pou fry d firſt, 
bople poung Parflp tender, and beate tt 
vntill it be like the pulp of a roafted Ap⸗ 
ple, put to it aquarterof a pinte of Uine⸗ 


gar, two ſponefals of Sugar, a peece ok 


wert Butter, heat them well, and powze 
. them 


— 
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them on the fiete, Hows on Sugar, and 
ſerue it hot to the Tab 


© Buttred Loaves. 

Eaſon a pottle of floure with Cloues, 

Mace, and a little Pepper, mingle it 
with Pilke warme from the Cow, take 
halte a pound of ſweete Butter meltes, 
halle a pinte of Ale/yeſt. two oz thʒee raw 
Cages, temper pour floure with theſe 
things, to the temper of Panchet pale, 
then make them vp in little Panchets 
about the bignefle of an Egge, flat them; 
tut them and pzicke them, ſet them on a 
paper, and bake them like Panchet, let 
the Duen-lidde be downe : but ifſomes 
thing be in the Duen that requtreth lon- 
ger 02 moze heats, then couer them with 
paper, in an hoare they will be thozow- 
ly ſoakt: then melt a pound of ſweet 
Batter, with fome Roſe-witer in tf; 
dzaw fozth pour loaues, and pare awap 
the cruſts, flit them thozow betwixt the. 
top and the bottome, in two places, and 
they will be like thzee round toaſts: put 
them into the melted Butter turn them 


' | oner andouer in the Butter, then take 


4 warme Dich and -_ in the botfoms 
peeces 
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pieces of the loanes,ffrew din Sugar ofa | 
god thicknefſe,then ſet on the middle per 
ces, and lerue then like wiſe:laſtly put on 
the tops, and ſcrape on Sugar on them al⸗ 
ſo:ſo vou ma ſet on the foure, ſt ue. ſi xe. 
oz moꝛe ina diſh. It pou be not ready to 
ſend them in then ſet them in the Daens 
month, with a paper ouer them, to keepe 
them from dꝛping. 


To fry ſhtepes tongues, Deeres 
rongues,or Calves tongues. 


Reake thie oz foure Cages with 
Nutmeg, Cinamon, Sugar, and Salt, 

put to them a handtall of Turrans: pill the 
Tongues, and lice them in thinne flfces, 
put them into pour Egges: and when 
pour Frying pan is hot with Butter, o; 
fwat lard. cut the coare of a Lemmon in 
ſquare peccs, lite dice, and put it in to 
pour Egges and tongues, but not befoze 
vou be ready to put the meat info the 
pan, foꝛ then it will make them curdle: 
then frye them in ſponefulls line Egges 
on both ſi des, the leaſt burning takes a. 
way allthe god faſt of al the other things: 
fry them, and diſh them vpon arenen 
pon 


— 
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vpon thinne Panchet toaſts fride With 
ſwet Butter. Let pour ſawce be Hacke, 
oʒ (Uhbite-wine, weet Butter, and u- 
gar, heate it hot, and poure it on the top of 
pour Tongues: ſcrape on Sugar, and 
ſerue it hot to the Table. 


Boyled Sallets, 


Crape boyld Carrets, being ready to 

cate, and they will be like the pulp of 
a toaſted Apple, ſeaſon them with a little 
Cinamon. Ginger, and Sugar, put in a 
handkull of Currans, a litttie Winegar, a 
peece ofſweet Butter, put them into a 
Dich but firſt put in another piece of but- 
ter, that they burne not to the botfome: 
then ſtew pour rotes in the Dich a quar⸗ 
ter of an houre:it they beginne to be die. 
put in moze Butter:it they be too ſweet, 
put in a little moze Utnegar, The ſame 
way you may make a Dallet of Bettes, 
Spinnage, oz Lettice bopled: beat any 
of theſe tender, like the pulp of a roaſted 
Apple, and vſe them as befoze ſhewed, 
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A bakte Pudding after the Italian 
faſhion. 


Are off the crafts from a pennp white 
loafe, cut it in ſquare peces like dice, 
put fo it halle a pound of dubbing ſaet 
minſt ſmall, halle a pound of Raiſins of 
the un, the ſtones taken out, two Dun- 
ces of Sugar, fine 02 fire fliced Dates, a 
graine of Muske, fine oz ſire lumpes al 
Marrow: ſeaſon theſe with Cloanes, 
Mate, Hutmeg, and Salt, but a very little 
Salt is ſuſtictent, beat a couple of Egges, 
with foure oz fine fponefuls of Creame, 
pow3e it vpon pour ſeaſonedb2ead, and 
ftirre it very gently foz bzeaking, ſo as 
the pxces may be but wet, but not ſo wet 
that you can ſ& any moyſture in them:lap 
AMNome water in the bottome ofthe Diſh, 
. oz ſome other ſoft Apple pared, and fliced 
thinne, put pour Pudding alſo vpon the 
Apple, and ſo ſet the Diſh into an Daen, 
as hot as foz Panchet, oz ſmall Pies, 
when pon ſee it riſe yellow, take downe 
pour Dnen lidde to cole pour Ouen, if 
will be bakte in halte an houre: if the O⸗ 
ven be to bot. if will be burnt, if it be * 
*Q 
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told, it will be to heauy: when it is bakte 
dꝛaw it fozth, and ſcrape on Sugar, and 
ſerue it hot to the Table. 


To make Puffes. 


Et the beit new Pilke together, as 

a Chaſe is made with Remnet, and 
when it is runne, take the Curds, and 
ftraine the Whey cleane from them, then 
ſeaſon pour Curds with alittle Ginger, 
Cinamon,Sugar,and Natmegge,put in a 
little Roſewater, Buske and one Egge. 
but the polkes of two : temper if with as 
much fine flower as will make it leeth 
paſte, as leeth as pou can wozke it, then 
butter a white Paper, make them info 
lat balls, about the bignefſe of a great. 
table man, and ſet them info an Ouen as 
hot as foz Banchet,vpon the buttered pas 
per, 02 rather the Ouen muſk be as hot as 
{oz ſmall Pies : a quarter of an houre af- 
ter, you map take them out, and dipp them 
in Butter melted with Roſe-water, 
ſcrape on fine Dugar, and ſet them into 
the Ouen againe: beware of burning 
them: when poul> "Bw them _ 
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and put as many of them in a-Dilh as 
Pou thinke fit : they will thine, and be 


criſpe. 


Blancht Manchet, to be made in a 
Frying- pan. 


Reake eight oz nine Egges, take a. 
way the whites of foure of them, 
beat them, with halfe a pinte of ſweet 
Creame: put to them halle a penny Pan 
chet grated, and put to it two ounces of 
Sugar beaten, Nutmeg and Mace, a little 
Roſe-water:frp theſe with [wert Butter, 
euen as pou would fry a Tanſey: bat let 


it be a ſmall frying-pan, that it may be& | 


the thicker, beware pou burn it not: and 
when it is fride,walh it oner with a little 
Sack, and the jupceofa Lemmon: ſcrape 
on Sugar,and ſerue it in hot vpon a plate, 
euen as a Tanſep. | 


To make Peaſcods, or Dolphins of 
Marrow, or of a roaſted kid- 
ney of Veale. 


— parboyld arrow with Suga, 
Cinamon and G inger, rowle' it bp « 


"> = -* 
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the polke of a raw Egge: then fake a 
piece of ſhozt paſte rowled vory thin, then 
floure your Dolphin oz Peaſcod mold, x 
lay pour pœce of paſte vpon it, then fill 
the mould vpon the paſte with your Mars 
row, 02 roaſt kidney minſt, and ſeaſoned 
with the afozeſatd ſeaſpning, and faire 
parbopld Turrans, being w2ought with 
the yolke of a raw Egge: when pon haue 
filled pour moulds with either of theſe 
meates dpon the paſte, round about cloſe 
by the meate, then lay another ſheet of 
paſte on the meate, and cloſe it downe 
with your finger to the wet paſte, fhen 
pinch off the paſte cloſe by the mould with 
pour Thumbe, and then turne out pour 


Dolphins oz Peaſcods vpon a paper, then 


frye them with a god deale of [wert du⸗ 
et, but let pour Suet be hot befoze pou put 
them in, oꝛ elſe it will make pour Paſte, 
heaup: when you haue fryde them on the 
one ſide, turne the other, but krie that 
ſide laſt that pou ſerue vpward vnto the 
Table: then take them out of that 
hot Larde,and diſh them vpon a warme 
Diſh and plate, ſcrape on Sugar, and ſet 
it againſt the fire, oz in a wirme Duen, 
that pou may ſerue them hot,foz if you let 

B 4 them 
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them lie ffill in the Frying · pan, they will 
dzinke vp the ſuet, and be both heauy,and 
of an ill taſte: take heed alſo in any wile 
that you turne them oft,foz thep will en- 
dure no hot fire. 


To make a Livery 
Pudding, 


Dplea Hogges liuer verp dzie, when 
Dit is cold grate it, and take as much 
grated Panchet as Lfuer, fift them 
thozow a courſe Sine o3 CTollinder, and 
ſeaſon it with Cloaues, Mace, Cinamon, 
and as much Nutmeg as of all the other, 
halte a pound of Sugar, a pound and half 
of Currans, halte a pinte ot Roſe-water, 
two pound of Beele Suet minſt ſmall, 
eight Tgges, put away the whites of 
foure : temper pour 1Bzead and I iuer 
with theſe Egges, Roſe⸗ water, and as 
much ſweet Cream as will make it ſome: 
thing ſtiffe: then cut the ſmall guts of a 
Hogge about a fot long, fill them about 

thze quarters fall ofthe afozeſatd ſtuffe, 

tie both ends together and boyl them in a 

kettle offaire water, with a pewter Dich, 

vnder them, with the bottome — 
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it will kerpe pour Puddings from bzeas 
king: when the water ſeetheth pat in your 
Puddings, let them bople ſoftly a quarter 


ok an houre,and take them bp:and ſo you 


may kep them in a date trug a weeke oz 
moze: when you ſpend them, pou muſt 
bzople them. 


To make Rice Puddings, 


Ople halfe a pound of Rice with 
thzee pintes of Milke, a littls bea⸗ 
ten Pate, boyl it vntill pour Rfce be dzp, 
but neuer ſtirre it, but if pon channce 
to ſtirre it, then you muſt ſtirre it con⸗ 
tinnallp oz elſe it will burne: powze 
pour Rice into a Collinder, 02 elſe into a 
fkrainer, that the moiſture may runne 
cleanefrom it: then put to it ſixe Ggges, 
and put away the whites of thzee, halfe 
a pound of Sugar, a quarter of a pinte 
of Roſe⸗water, a pound of Currans, a 
pound of Beefe ſuet ſhzed ſmall, feaſon 
it with Nutmeg, Cinamon, and a little 
Salt, ſcirre all this together with a ſpon 
thinne, dꝛie the ſmalleſt guts of a Hog 
in a faire cloth being watered and ſcou⸗ 
red fit foz the Puddings, and fill = 
| dec 
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thz& quarters full, and tye both ends to- 
gether, let them bople loftly a quarter of 
an hour oz ſcarce ſo much, and let the wa. 
fer bople befoze pou put them in, and 
doe as in the other Padding 
laſt ſpoken of. 


The end of the Bookes 
of Cookery. 
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Tearmes of a Carver. 


Weak that Deere, leach 
that 1B3awne,rear that 
Gale, lift that Swan, 
ey od 
h PE 1 that Hen , fruth that 
Chicken, vnbzace that 
Pallard: onlace that 
Cony, dilmember that 
Herne, diſplaꝝ that Crane, disflgure that 
Peacock, vnjoynt that Bitturne, vntatctz 
that Curle w. allay that Feſant, wing that 
| Partrlch, wing that Nuaile, mince that 
| Ploner,thiz that Pigeon,bozder that Pas 
ie, ttiethat M odcock, thie all manner ol 

ſmall Birds. 
Timber the Fire tire that Egge. chine 
| that @almon,ffring that X ampzp, ſplat 
that Pike, ſawce that Plaice, ſawce 
that Zench, ſplay that i53eme, ſide that 
Paddock tuske that nnn that 
rout, 


* 
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Troate, finne that Cheuine, tranſen that 


CEele, tranch that turgto , vndertranch 
that Pozpas, tame that Crab, barbe that 
Lobffer. 


The office of the Butler and Paniter,' 
Yeoman of the Cellar and 
Ewry. 4 
Hou ſhalt be Butler and Panter all 
the firſt pear,and yer muſk haue the 
pantry Knfnes,one Knife to ſguare Tren- 
cher-loaues, another to be a Chipper, the 


third hall be charpe foz to make ſmothe | 


'Trenchers: then chip your Soueratgnes 
bzead hot, and all other bzead let it be a 
day old, houſhould bzead thzee dayes old, 

Trencher-bzcad foure dapes old,then lok 
pour Dalt be white and dzpe, the powder 
made of Juozy . nches b2oad,4 thzee 
inches long: and ene that pour Salt⸗ 
tellet linde touch not the Salt: then loke 
pour table cloathes, towells and napkins 
be faire foulded in acheſt oꝛ hahged vpon 
a pearch, them Toke pour Table kntues 
be fairs poliſhed, and pour ſpones cleane, 
then loke you haue two Tarriozs,a moze 
anda leſle, and wine cannels of boxe, made 


accozding, and a ſharp gimlet and = 
cets; 


| 
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tets: And when pe let a Pipe on b2oach, 
doe thus, ſet it foure fingers b2oad abong 
the neather chine vpward a ſtaunt, then 
ſhall the lees neuer ariſe, Alſo lk ye haue 
in all ſeaſons Butter, Cheeſe, Apples, 
Peares, Nuts, Plums, Gzapes, Dates, 
Figs and Ratſins, Compoſt, green Gin⸗ 
ger, Chard, and Nutnce. Seruefaſting, 
Butter, Plums, Damſons,Cherrfes, e 
Gzapes: After meage Peares, Nuts, 
Strawberries, Muttleberries and hard 
Cheeſe: Alſo Blandzels, oz Pippfnswith 
Carrawaies in Confecs: after Supper 
roaſted Apples and Peares, with blancht 
powder,q hard Cheeſe: beware of Cow⸗ 
treame and of Strawberries, Huttleber⸗ 


' ries, Juncat foꝛ Cheeſe will make pour 


Soueratane. ſick, but let him eate hard 
Cheele. 


- Hard Cheeſe hath theſe operations: it 
will keepe the ſtomach open. Butter is 
wholeſome firſt and laſt,foz it will doe a- 
way all popyſons : Milke, Creame, and 
Juncate they will cloſe the Paw, and ſo 
doth a poſſet, beware of greens Sallets, 
and raw fruits, foz they will make pour 


Soneraigne ſicke, therefogeſet not _ 
| be 
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by ſuch meates as will fet your teeth on 
edge, therefoze eate an Almond and hard 
Cheeſe. Alfo of diners dzinkes if their fu. 
moſitines haue difpleaſed pour Soue- 
raigne, let him eat a raw Apple, and the 
fumoſitiues will ceaſe. 

Meaſure is a merry meane, and if it be 
well uſed, Abſtinence is to bee praiſed 
when God therewith is pleaſed. 

Allo take god hged of your wines eue⸗ 
ry night with a candle, both redde Wins, 
and ſweet Wine, and loke thep rebople 
noz leake not, and waſh the pipe heads 
euerp night with cold water, and loke pee 
baue à clenching tron, ads, and linnen 
cloathes if need be, and if they reboyle, vt 
ſhall know by the hiing, therefoze keep 
an emptiedÞipe with thelees cfcolonred 
Role, and dzaw the rebopled Mine tothe 
lees,and ft ſhall helpe if,and it the ſweete 
Wine pale,d2aw it into a Romney Ueſ- 
fellfo2 leefing, 

Alſo loke pour compoſt be faire and 
clean, and pour Ale ſtue dates old ere men 
dꝛinke it, then keep pour houſe of office 
clean, and be courteous to anſwer to each 
perſon, and loke pee giue no perſon no 


palde dzinke, foz it will bzeed the * : 
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And when ye lay the cloth, wipe the 
bod cleane with a cloth, then lay a cloth 
(a couch it is called) take pour fellow ths 
one end, and hold pon the other end, then 
dzaw the cloth ſtraight, the bought on 
the vffer edge, take the vtter parts and 
hand it eauen, then take the third cloth 
and lay the bought on the inner edge, and 
lay eſtate with the vpper part halte a 
foot bzoad , then couer the Cupboozd 
and thine E w2y,with the Towel of Dias 
per, then take thy Zowell about thy neck, 
and lay the one ſide of the Towell vpon 
thy left arme, and thereon lay pour So- 


ueraignes Napkin,and lap on thine arme 


ſeauen Loaues of Bead, with thz&'o3 


koure Trencher Loanes, with the end of 


the Towel in the left hand as the manner 
is, then take thy Salt-ccller in thy left 
hand, and take the end of the Towell in 


pour right hand to beare in Spones and 


Rninges, then ſet pour Salt on the right 
ſide where pour Soueraigne ſhall ſit, and 
on the left ſide your Salt, ſet pour Tren- 
chers, then lap pour A niues, and ſet your 
Bzead one Loafe by anothers, and pour 
Spones, and pour Napkin fairs foul: 


ded hen de pour Bzead, then coner your 
L bead 
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bzead and frenchers,ſpones and kniues, 
and at euery end ofthe Table, ſet a Salt 
ſeller, with two frencher Loanes , and if 
yd will w2ap your Soueraignes Bead 
ſtately, ye muſt ſquare and pzopoztion 
pour Bzead, and ſee that no Loafe bee 
moꝛe then another, and then ſhall pie make 
your wzapper mannerly: then take a 
£owell of reines, of two pards and a 
halle, and take the Zowell by the ends 
double, and lay it on the Table, then take 
the end ol the bought, a handkull in pour 
hand, wzap it hard, then lay the end ſo 
wzapped betwene two Towels, vpon 
that end ſo wꝛapped. This being done, 
lap your bzead bottome to bottome, ſixe 
o2 ſeauen loanes , then ſ& pou ſet pour 
Bead mannerly in god fozme ,and when 
your Soueraignes Table is thus arrayed, 
couer all other bozds with Salt, Tren⸗ 
chers and Cups: alſo ſ& thine E wzy be 
arrayed with Baſons and Ewers. and wa- 
ter hot and cold, and ſ& pe haue Napkins, 
Cups, Spones, and ſæ pour Pots foz 
Mine and Ale be made cleane, and to the 
ſurnape make the curteſte with a cloth 
vnder a faire double napꝛy: then take the 
To wels end next vou, and the vtter end . 
the 
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the Cloth on the vttter ſide of the Table, 
and hold theſe th2&e ends at once, and 
kould them at once, that a pleat paſſe not a 
fot bzoad,then lay it euen where it ſhould 
lie: and after meat waſh with that , that 
is at the right end ol the Table, pee muſt 
guide it out, and the arſhall muſt conuey 
it and loke to each cloath, the right ſide be 
outward, and dzaw it ſtraight: then muſt 
pee raiſe the vpper part of the Zowell, 
and lay it without any groaning, and at 
euery end of the To well pee mult conuep 
halfe a pard that the Sewer may take 
eſtate reuerently, and let it be,. when your 
Soueraigne hath waſhed, dzaw the ſar- 
nape eauen, then beare the ſurnape to the 
middeſt of the bo zd, and take it vp befoze 
pour Soueraigne, and beare it into the 
Cw3p againe, and when your Soueraigne 
is ſet, lo ke pour To well be about pour 
necke, then make pour Soueraigne cur⸗ 
teſte, then vncouer pour Bꝛead and lay it 
by the Salt. and lay pour Napkin, Knife, 
and ſpone afo2c him, then kneele on your 
knee till the purpaine palle eight Loaues, 
and loke pee ſet at the ends of the Table 
foure Loaues at a Meſſe, and ſee that euer 
perſon haue a Napkin and a pune, and 

* 3 walt 
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waſte well fo the Sewer how many Di- | 
ſhes be couered, and ſo many cups couer 
pe, then ſerue p fozth the Table man- 
nerly,that cuery man may ſpeak of pour 
courteſie. 


Of the Sewing of 
Fleſh. 


Ve Scwer muſt Sew, and from the 

bod conuep all manner of pottages, 
meates and lawees, and euery dap com- 
mune with the Cook, and vnder ſtand and 
wit how many Diſhes ſhall be, and ſpeak 
with the Pantlers and Officers of the 
Spicerie foz fruites that ſhall be eaten 
faſting, Then goe to the bozdofSew- | 
ing, and lx ye haue Officers ready to con- | 
uep, and ſeruants foz to bear your Diſhes. 
Alſo ik the Parſball, ®quires, and Ser- 
geants of Armes be there, then ſerue fozth 
pour Soueraigne without blame. 


Service, 


Irſt ſef pe fozth Muſtard  Bzawn » ! 
Pottage,Bef, Putton,ſtewed Phea ⸗ 
ſant, Swan, Capon, Pig, Ueniſon, Hake, 
Cuſtard, } 
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Cuſtard, Leach, and Lombard, Frafer, 
vaunt, with aſabtilty two pottagesblanch 
manger and gelly. Foz ſtandard Ueniſon, 
roaſt Kid, Fawne, and Come, Butkard, 
Stozke, Crane, Peacock with his taile, 
Herneſew, Bitturne, Woodcock, Par- 

trich, Plouer, Rabbets, great Birds, 
Larks, Doucets,Pampuſfe, whiteLeach, 
Amber,Gellp,Creame of Almonds, Cur⸗ 
lew, 1Bzew, Dnite, Qualle, Sparrow, 

Martinet, Pearch in Gelly,pety Peruts, 
Qnince bakte, Leach Dewgerd, Fruter, 

Fage, Blandzels 03 Pippins with Cara» 
wap in Confects, Wafers and Jpocras, 

they be agreeable, Now this feaſt done, 

boyd pee that Table. 


Of the Carving of fleſh. 

He Caraer muſt know the Caruing, 

and the faire handling of a Knife,and 
how he ſhall fetch all manner of Fowle : 
pour Knife muſt be faire, and pour hands 
muſt be cleane, and paſſe not two fingers 
and a Thumbe vpon pour Knife. In the 
middeft of pour hand ſet the haft ſure , 
| vnlaſſing the mincing with two Fingers 
and Thumbe, Caruing of Bead, lay- 
ing and voyding ol Crums with two Fin- 
L 3 gers 
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ger and a Thumbe: loke pee haue the 
care, ſet neuer on Fiſh, Fleſh, Beaſt noz 
Fowle , moze then two fingers and a 
Zhumbe,then take pour loafe in pour left 
hand, and hold your knife ſurclp, enbzew | 
not the Zable cloth, but wipe vpon pour 
Napkin, then take pour ZTrencher-loafin 
your left handand with the edge of your 
Table knike take vp the Trenchers as 
nigh the point as pou map, then lap foure 
Trenchers to pour Soueraigne one by an 
other, and lay thereon other foure Tren. 
chcrs,02 elle twaine, then take a Loafe in 
your left hand and pare the loafe round | 
about, then cut the ouer cruſt to your ©0- 
ueraigne, æ cut the neather cruſt and voyd 
the par ing, and touch the Loat no moꝛe af- 
ter it is lo ſerued, then clenſe the table that 
the Se wer may ſerue your Soueraigne. 
Pee muſt alſo know the fumoſittes of | 
Fiſh,Fleſh,and Foules,and all manner of | 
Sawces accoꝛding to their appetites, theſe 
be the kumoſities: Salt, ſoure, reſtie, 
lat, fryed, ſine wes, skinnes, hony, croupes⸗ 
pcung feathers, heads, pigeons bones, and 
all manner of legges of beaſts and fowles 
to the other ſide, foz theſe be fumoſittes , 
lay them neuer to your @otteraigne. 
Service. 
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Ake pour Knife in pour hand and cut 

152awne in the Diſh as it lpeth, and 
lay on pour Doueraignes Trencher, and 
ſee there be Muſtard. 

Ueniſon with furmity is god foz your 
Soucraigne, touch not the Ueniſon with 
roar hand, but with your Knife, cut it out 
info the farmity, doe in the ſame wiſe 
with Peaſon and Bacon, 1Beefe, Hen and 
Putton : pare the Beefe,cut the Putton 
and lay to your Soncraigne : beware of 
fumoſities,ſalt, ſinew, kat, reſty, and raw. 
In Sirrup, Pheſant, Partrich, Stocke⸗ 
doue, Chickens, in the left hand take them 
by the Pinton, and with the fozepart of 
your Knife lift vp pouc wings, then mince 
it into the ſirrup, beware of skin, rab and 
ſinew:Goſe,Teale, Pallard and Swan, 
raiſe the Legges,then the wings, lay the 
body in the midſt oz in any other Platter, 
the wings in the middeſt, and the Legges 
akter, lay the Bzawne between the legges 
and the wings in the platter: Capon oz 
Hen of G2eece , lift the LUSH the 
wings,and caft on wine 0z ale, then miuce 
L 4 the 
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the wing and giue pour Soueraigne: Fe- 
ſant, Partridge, Plouer, oz Lapwing, raiſe 
the wings and after the legges, Mod⸗ 
tocke, Bitturn, Egrit, @nite, Curlew and 
HÞerneſew,bnlace them, bꝛeake off the Pi⸗ 
nions, and bzeake the neck, then raiſe the 
legges, and let the fef be on ſtill, then the 
wings. A Crane, raiſe the wings firſt, and 
beware of the trump in his bꝛeſt, Peacock 
Stozke, Buſtard, and @houillare, vnlace 
them as a Crane, and let the fet bs on ſtil, 
Quaile, Sparrow, Larke, Martinet, Pi⸗ 
geon, Swallow and Thzuſh, the legs firſt, 
then the wings: Fawne, Kid, and Lamb, 
lay the Kfdnep to your @oaeratgne, then 
lift vp the Shoulder, and giue to pour So⸗ 
nerafgne, artbbe. Ueniſon roaſt, cut it in 
the Dich, and lay it to your Soueraigne: a 
Conn, lay him on the backe, cut away the 
vents betweene the Hinder legges, bzeake 
the carnell bone, then raiſe the ſi des, then 
lay the Conny on the wombe, on each ſide 
the chine,the two ſides departed from the 
Chine.then lay the bulke, Chine, and ſides 
in the Diſh : alſo pee muſf mince foure 
Lelles to one mozſell ofmeate, that your 
Soneraigne map take it inthe ſawce, All 
hakte meates that be hot:oyen them * 
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the Coffin,and all that be cold open them 

in the midway. Cuſtard, cheek them inch 
ſquare, that pour Soueraigne map cate 
Doucets,pare away the fides and the bot- 
tome, beware of famoſitfues, Fruter , 
baunt, Fruters thep ſay be good, better 
is Fruter Pouch, Apple Fruters be good 
hot, and all cold touch not. Tanſey, is 
god hot. Woz2ts of gre well, of Beete, oz of 
Mutton is god, Silly, Poztrus, Creame 
of Almonds, Blanch⸗ Manger, JuCell and 
Charlet, Cabbage and vmbles of a Deere 
be god, and all other pottage be ware ol. 


Sayyces for all manner of Fowles. 


Uſtard is god with Bzawn,Beefe, 
chine of Bacon & Putton: Mer juece 
god to bopl Chickens, and Capon: Swan 
with Chaldzons: ribs of beefe, with gar- 
lick: Puſtard, Pepper, Uerjupce,Ginger, 
ſawce of Lambe,Pig t Fawne: Paſtkarde 
Sugar, to Feſant, Partrich and Connp: 
ſawce Gamlin, to Merneſew, E gript, Plo⸗ 
uer, and Crane, Bꝛew and Curlew, Halt, 
Sugar, and water of Camet , Buſtard 
Shouillard, and Bitturne ſawce, Gamlin, 
Woodcocke, Lapwing , Larke, —_— , 

ar. 
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MWirtinef, Ueniſon,and Ontte, with white: 
ſalt: Sparrowes and ZThoffles, with 
ſalt and Cinamon: thus with all meates, 
ſawce ſhall hane the operatton. 


Ofthe Feaſts and fervice from Eaſter unto 
Whitſontide. 


N CE after dap, and ſo fozth to Pentt⸗ 

coſt after, the ſeruing of the Table, 
there ſhall be ſet 153ead, Trenchers and 
ſpones after the cſtfmation of them that 
thall it there, and thus you ſhall ſerue 
pour Soueraigne: lap Trenchers, and {f 
he be of a lower degree oz eſtate, lay ſiue 
Trenchers. and if he be of a lower degree, 
four Trenchers, and of a lower degre , 


thꝛee Trenchers, then cut bꝛead fog your | 


Soueraigne, after pe know his conditt- 
ens, whether it be cut in the middeſt 02 
pared,oz elſe to be cut in ſmall pecces, alſo 
pou mult vnderſtand how the meat ſhall 
be ſerued befoze your Boueraigne, and 
namelyon Caſter dap, after the gouer- 
nance and ſeruice ofthat Countrep where 
ye were bozne. Firſt on that dap pee 
ſhall ſerue a Calfe ſodden, and ſodden 
Egges with greene ſawce , and ſet them 


befoze 
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befoze the moſt pꝛincipall eſfafe, and that 
Loꝛd becauſe of his high eſtate ſhall part 
themall abont him, thenſerne pottage,as 
WUeczts,Rwotes,oz Bzewis, with Befe, 
Putton,o2 Ucale, and Capons, to be cos 
loured with Saffron, and baked meates, 
and the ſecond courſe. Jaſſell with PMamo⸗ 
np, and roaſted Endoured, and Pigeons, 
with Bakte meates, as, Tarts,Chewets, 
and Flaunes, and other, after the diſpoſt» 
tion of the Cokes, and at Supper time 
diuers ſawces ok Putton oz Neale in 
bzoth, after the oꝛdinance of the Steward, 
and then Chickens with Bacon, Ueale, 
roaſt Pigeons, oz tamed, and Kid roaff 
with the head, the purtenance of Lamb, 
and Pigs fete with Uinegar and Par- 
| flep thereon, and Tanſey fryed, and other 
bakte meates: pe ſhall bnderTand this 
manner of Serutce, dureth to Penticoſk, 
laue fiſh dapes. 
Allo take herd how pee ſhall array theſe 
things befoze pour Soueratgne. Firſt ye 
hall ſe there be Green ſawce of ſozrell oz 
of Utnes, that is, hold a ſawce foz the firſt 
courſe and pc ſhall beginne to raiſe the 
Capon. - 
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REES neg oe 


A generall Table of direction 


tor the order of Carving up of 
Forvle, to direct them which 
know not, and are wil- 
ling to learne. 


ä — — — 6k —ñ——V t 


Lift that Swan. 


he manner of cutting vpof 
Noa Swan, mult be to lit 

A her right down in the mid⸗ 

dle ofthe bzeaſt, & ſo clean 

> 9 tho2ow the back, from the 

| neck to the rumpe, ſo part 

her in two halfes,but you mull ds it clean- 
ly and handlomelp, that you bzeak not, no 
tear the meat, then lay two halfes in a fatr 
Charger, with the flit fides downeward, 
thꝛow ſalt about it, and ſet it again on the 
Table. Let your ſawce be chaldzon loꝛ a 

wan, and ſerue it in laweers. 


Reare 


of Carving. 


Reare the Gooſe, 


Y Du muſt bꝛeake a Gooſe bp confrarp 
to this falhion. Take a Gooſe being 
roaſted, and take off both the Legges 
faire like a ſhoulder of Lambe, take them 
quite from the body, then cut off the belly 
peece round, cloſe to the lower end of the 
bzeſt:then lace her downe with pour knife 
cleane thozow the bꝛeſt, on each ſide pour 
Thumbs bzeadth from the bone in the 
middle of the bꝛeaſt. Then take off the 
Pinton of each ſide, and the fleſh which 
vou firſt laced with pour knile, raiſe it vp 
cleane from the bone, and take it cleane 
from the carkaſſe with the Pinion, Then 
cut vp the bone which lyeth bekoze in the 
| bzeaf, which you commonly call the Per⸗ 
| tp though, the skin and the lech heing vp⸗ 
on it. Then cut from the bzeaſt bone ano- 
ther llice of fleſh cleane thozow, and take 
it cleane from the bone: then turne pour 
carkafſe, and cut it aſunder, the backe 
bone aboue the loyne bones, then take 
the Rumpe end of the Back bone, and 
lap it in a faire Diſh,with the skinnte ſide 
vpward, 
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bpward, lay at the foze : end offt the Mer: 
ry-thought, with the skinne-fide vpward, 
and befoze that the apzon of the Goſe: 
then lay pour Pinions on each ſide con: 
trarp, (et your legges on each ſide contra: 
ry behinde them, that the bone end of the 
legges may ſtand vp croſle in the middle 
ok the Diſh, and the wing Pinions may 
come on the outſide of them. Put vonder 
the Wing Pintons on each fide the long 
ſlices of fleſh which you cut from the 
bzeaſt bone, and let the ends meet vnder 
the legge bones, and let the other ends lie 
tut in the Diſh bet wirt the Leg, and the 
Pinton:then poure in pour ſawce into the 
Dich vnder pour meate, then thzow on 
Salt, and ſet it on the Table. 


To cut up a Turkey or Buſtard. 


Du muſt raiſe vp the Leg very faire, | 

and open the joynt with the point of | 
ol your Knife, but take not off the Legge: 
Then lace downe the bzeaſt with pour 
Knife on both ſides, and open the bꝛeaſt 
Pinton with the Knife, but take not the 
Pinion off, then raiſe vp the Merry» | 
thought betwixt the bzeaſt⸗ bone and the 
top 


A new Boo 169 


toppe of the Perry:thought, then lace 
downe the flefh on both ſides of the bzeaſt« 
bone, then raiſe bp the fleſh called the 
bzawne , and turne it outward vpon both 
ſides, but bzeake it not, noz cut it not off, 
then cut off the wing Pinton, at the joynt 
next to the body, and ſticke on each ſide the 
Pinion, in the place where pe turned out 
the bzawne, but cut off the ſharpe end of 
the Pinion and take the middle pece, and 
that will fit juſt in the place. 
Pou may cut vp a Capon o Pheaſanf 
the ſame way: but of pour Tapon cut nof 
off the Pinion, but in the place where pou 
put the Pinion ot the Turkꝑ you muſt put 
the Giz ard of pour Capon, on each lids 
halſe. 


Diimember that Herne. 


Du muſt take off both the legges,lace 
it downe to the bzcaſt with pour knife 
on both ſides, and raiſe vp the fleſh, and 
take it cleane off with the Pinion. Then 
you muſt ſtick the head in the bꝛeaſt, and 
ſet the Pinton on the contrary ſide ofthe 
carkaſe : and the legge on the other ſide 


| ofthe carkalle, ſo that the bone ends map 


meets 
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miete croſſe ouer the tarkaſſe, and the o⸗ 


ther wing crolle ouer vpon the top of the 
tar kalle. 


Vnbrace the Mallard. 


Aiſe vp the Pinton and the Legge, 
but take them not off, and raiſe the 
Merrie⸗thought from the bzeaſt, and lace 
t downe on each ſide of the bzeaſt with 
pour knife, bending to and fro like waves. 


Vnlace that Conny. 


"Urne the backe downeward, and cut 
the belly flaps cleane off from the 
Kidney, but take hed you cut not the Rid⸗ 
ney, noz the fleſh. Then put in the point 
of pour Knife betweene the Ridntes: and 
loſen the fleſh from the bone on each ſide 
of the bone, then turne vp the back of the 
Rabbef, and cut it croſſe betweerne the 
wings, then lace it downe cloſe by the 
bone,with pour Knife ou both ſides, then 
open the fleſh of the Rabbet, from the 
bone with the point of pour Knife againſt 
the Ridnte: and pull the Legge open ſoft- 
* on your hand, but plucke ic * 
then 
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then thzult in pour Knife bet wirt the ribs 
and the Ridnep, and flit it out, then lay the 
legges cloſe together. 


Of the Carving of all manner of 
Fowles. 


— —. 


Sawce that Capon. - 
Ake vp a Capon, and lift vp 
(6 700 the right legge and right 

„ JIE wing. and ſo array fozth,and 
iu bim in the platter as he 
. ; Could flie, and ſerue pour 
f Soueraigne,and know well that Capons, 
02 Chickens be arraied after one ſawce, 
the Chickens ſhall be ſawced with greene 
ſawce 03 Uerjuyce. 

Allay that Feſant. 

Take a Feſant, ratſe his legges and his 
wings, as it were a Yen, and no fawce 
bat only Walt. 

Wing that Partridge. 

Take a partt ich, and raiſe bis legs and 
his wings as a Henne, if pc mince him, 
lawcehtarwith _ Powner of Gin- 
p ger, 


N 
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ger, and ſalt, then ſet him vpon a Chafin- 
diſh of coales to warme, and ſerue it. 


Wing that Quaile. 
Take a Quatle and raiſe his legges 
and hus wings as a Hen and no ſawce but 


3 Salt. 
Difplay that Crane. 

Lake a Crane and vufoid his legges, 
and cut ofhis wings by the jopnts, then 
take bp his wings and his legges, and 
fawce them with powder of Ginger, 9 
ffard, Uincgar and Salt. 

Diſmember that Heron. 

Take a Heron and raiſe his legges am 
his wings as a crane, and ſawce him with 
Utnegear, Puſtard, Powder of Ginger 
and Walt. 

Vnjoynt that Bi'turne. 

Take a Bitturne and raiſe his legges | 
and his wings as a Yeron, andno ſawce 
but Salt. 

Breake that Egripr. 
Toke an Egript and raiſe his legges 
and his wings as a Heron, and no ſawcs 
but Salt. | 
Vntach that Curlew. | 
Take a Curiew and ratſe his legges 


| 
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and his wings as a Henne, and no ſawes 
but Salt. 
Vntach that Brew. 

Take a Bꝛew and ratſehis legges and 
his wings in the ſame manner, and no 
lawce but onely Malt, and ſerne it to pour 
Doueraigne. 

Vnlace that Conny. | 
Take a Connp and lap him on the back, 
and cut awap the vents, then raiſe the 
wings and the ſides, and lap bulke, chine, 
and ſides together : Dawce, Ainegar and 
Power of Ginger. 
Breake that Sarcell. 

Cake a Sarcell oꝛ TLeale, and raiſe his 
wings and his legges, and no la wee but 
onely Malt. 

Mince that Plover. 

Tae a Plouer and raiſe his legges and 

wings as a Hen, and no ſawce bat onelp 


5 
e | alt. 


A Snire, 
Take a Snite and raiſe his wings his 
legs and his ſhoulders, as a Plouer, and 
no ſawce but Walt. 
Thie that Woodcock. 
Take a Woodcock and raiſe hiv legges 
bzaine, 


From 
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From the Feaſt of Whitſontide unto 
Midſummer. 


j N the ſecond Courſe foz the meates be» 
fozeſayd pe ſhall take foz your ſawres, 
Ale, Wine, Uinegar, and powders after 
meatc,but Ginger and canell from Pentf- 
coft to the Feaſt of O. John Baptiſt. 
The firſt courſe ſhall be Befe and Put⸗ 
ton with ſodden Capons, oz roalted,and ff 
Capon be ſodden, array him in the manner 
afozcſatd, à when he is roaſted, thou muff 
caſt on Salt, with Mine oz with Ale, then 
take the Capon by the legges, and caſt on 
the ſawce,and bzeake him out, and lay him 
in a Diſh as he ſhould flie, firſt pt ſhalt 
cut the right legge and the right ſhoulder, 
and bet wenne the foure members lap the 
bzawne ofthe Capon with the croupe in 
the end betwene the legs, as it were pol⸗ 


ſible foz to be joyned together, and other | 


bakte meates after. And in the ſecond 
courſe, pottage ſhali be Juſlell Charlef oz 
Pertrus, with pong Gale, Neale, Pozue, 
Piaeons, oa Chickens roaſted with Pam: 
puffe, Fritters, and other bakte meates 
alter the vines of the Take. Allo 
104 the 
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the Gooſe ought to be cut member to mem 
ber, beginning at the right legge, and fo 
fozth vnder the right wing, and not upon 
the jopnt aboue, and it ought to be eaten 
with grene Garlike, oz with Sogrell, oz 
tender Hines oz Uerjupce in Dummer 
ſeaſon after the pleaſure of pour Soue⸗ 
raigne: alſo ye ſhall vnderſtand that all 
manner of Fowles that haue whole feet, 
ſhould be raiſed vnder the wing and not 
abone, 


From the Feaſt of Saint John the Baptiſt 
unto Michaelmas. 


N the firſt courſe: Pottage, Wozts , 

Gzuell and Furmentp, with Ueniſon ; 
and Poztrus, and peſtles of Pozke,with 
green ſawce, roaſted Capon , ſwan with 
Chawdzon. In the ſecond courſe, pottage 
alter the o2dinance ofthe Cokes, with ro⸗ 


H ſted Putton,Ueal, Pozk, Chickens oz ens 


doured Pigeons, Yerneſewes, Fritters 
03 bakte meates, and take heed of the Fe⸗ 
ſanf, he ſhall be arrayed in the mannerofa 
Capon, but it hall be done dye without 
any mopſture, and he ſhall be eaten 
with ſalt, and powder of Ginger, and the 

Pz Herne: 
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Berneſe w ſhall be arraped in the ſame 


manner without any mopſture, and hee 
chould be eaten with Halt, and Powder, 
alſo pe ſhall vnderſtand that all manner 


of Fowles haning o pen clawes, as a Cao | 


pon.ſhall be tired and arraped,as a Capon 
and ſuch other. 


| 


From the Feaſt of Saint Michaell unto the 


Feaſt of Chriſtmas. 
N the firft courſe pottage, Beefe, P:1t- 
1 ton, Bacon, peſtles of Pozke, oz with 
Goſe, Capon, Pallard, Swan oz Feſant, 
as it is befoze ſaid, with Tarts oz Bakte⸗ 


meates, oz Chines of Pozke, Jn the ſe» | 


cond courſe, Pottage, Poztrus oz Contes 

o2 Sew : then roaſt flcth, Patton, Pozke, 

Ueale, Pullets, Chickens, Pigeons, 

Teales, Migtons, Pallards, Partrich, 

Worcocke, Plouer, Bitturne, Curlew, 

Derneſew, Ueniſon roaſt, great Birds, 

Snite, Feldfares, Thzuſhes , Fritters, 
Chewits, Beefe with ſawce, Geloper, 
roaſt, with ſawce pogill, and other baked 
meates as is afozeſatd, and if pee carue 
befoze pour L03doz your Lady any ſodden 
fleſh, carae awap the skinne aboue, then 
Carue reaſonablp of the fleſh- foz — 
| 03d 


[ 
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Lozd and Lady, and ſpecially fo2 Ladies. 
foz they will loone be angry, foz their 
thoughts be ſone changed, 4 ſome Lozds 
will be ſone pleaſed,and ſome not as they 
bee of complexion. The Gaſe and ſwan 
may be cut as pæ doe other Fowles that 


haue Whole fete, oz elſe as your Led 03 


| 


| 


your Lady will baue it. 

Alſo a ſwan with a Chadzon, Capon,oz 
| Feſant,ought to be arrayed,as it is _ 
ſaid, bat the skin muff be had awap, aad 
when they haue bene carned befoze pour 
' Lo3d oz pour Ladp, foz generally the skin 
of all manner whole foted Fowles, that 


| bane their lining on the water, their skins 


be wholeſome and cleane, foz by cleanneſſe 
of water and fiſh is their lining,and ifthep 
tate anp ſtinking thing, it is made ſo clean 


| With the water that all the curruption is 
| clean gone aw krom it. 


And the skinne ofa Capon, Henne, oz 
Chicken be not ſocleane , foz they eate 
foule things in the ſkreete, and therefoze 
the skinnes be not ſo whole ame, fog it is 
not their kinde to enter ints the Kiuer to 
make their meat vopd of the filth. Mal⸗ 
lard, Goſe, oz wan, thep eate voon the 
land foule meate , but anon after the 
Þ 4 kinde 
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kinde they goe to the riner,and there they 
clenſe them of their fonle ſtinke. A Felant 
as it is afozeſaid,but the skin is not whol- 
ſome, then take the heads of all field birds, 
E wod birds, as Feſant, Peacock, Pars 
trich, Wodcock,Curlew, fo they cate in 
their degree foule things, as wozmes, 
foades,and other ſuch. | 


CE FPILRSD) CIP 


The ſecond Part of the Sewing 
of Fiſh. | 


— — 


Ihe firſt courſe. | 


O goe to the Sewing ol fiſh |; 
S mulcalade , Penewes in | 
| 25 Sew, of Po2pos oz of Dal- | 
mon, bakte Herring with 
2 Qs, Dugar, Szene fiſh. Pike, 
Lampzep, Salcns, Pozpos, roaſted, bakte 
Gurnard, and Lampzep bakte. 
The ſecond courſe. | 
Gelly white and red, Dates, in Con- 
fect, Conger, Dalmon, Dozey,Wzit, Tur | 
—— foz ſtandard, Baſe, Trout. 
Mullet, 


_ ——— * * ka) T5 
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4 Pullet, Chenin, Sole, Eeles and Lame 


pzep roaſt, Tench in Gelly. 
The third courſe. 

Freſh sturgion, Bꝛeame, Pearch in 
Gelly, a Joule ok Salmon, Sturgion, 
Tlelkes, Apples, and cares, roaſted with 


| Sugar Candy. Figs of Palike and Rat-- 
| fins, Dates capt with minced Ginger, 


Makers and Jpocras they be agreeable, 


this Fealt being done, vopd pe the Table. 


Of the Carving of Fiſh. 


T He Caruer of Fiſh,mull ſe fo peaſon 


and furmenty, the taple aud the liuer, 


| ye muff loke if there be aſalt Pozpos 92 


Sole, Turrentine, and do after the fozm of 


; Ueniſon,baked Herring, and lap it whole 


vpon pour Doueraignes Trencher, white 


Herring in a Dich, open it by the backe, 
picke out the bones and the row, and ſes 
there be Puſtard. Ofſalt-fiſhgrene-fiſh, 


ſalt ſalmon, and Conger, pare away 
the skinne: @alt-filbh, Stockfilh, Mar- 
ling, Packrell, and Bake with Butter, 
take away the bones and the skinnes: a 


Pine, lay the wombe vpon his Trencher. 


with Pike ſawce enough,a (alt Lampzey» 
gobon⸗ 


„ N 
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gobon it in ſeuen oz eight peces,and lay it 
to pour Soneraſgne: a plapce, put ent 
the Water, then croſſe him with pour 
Knife, caſt on Salt, Vine, 02 Ale, Gare 
nard, Rochet, Bꝛeme, Cheuin, Baſe, Pe⸗ 
let, Roch,Pearch, Dole, Packcell, Wht- 
ting, Badocke, and Codling, raiſe them by 
the backe, and picke out the bones and 
clenſe the refet in the belly: Carp, Bꝛeam 
Hole and Trout, back and belly together: 
Salmon, Conger, Sturgfon, Turbuthir⸗ 
bol, Thozuback. Hound ſh, and Yalibut, 
tut them in the Diches the Pozpos about. 
Tench, in his ſawce, cut two Celes and 
Lampzeps roaſt. pull off the skin, pick out 
the bones, put thereto Uinegar aud pow; 
der: a Crab, bzeak him aſunder in a dich. 
and make the ſhell cleane, and put in the 
ſtuffe againe,temper if with Utnegar and 
powder them, couer it with bzead, and 
fend it into the kitchen to heat, then ſet it to 
poar Soueraigne, and lap them in a Diſh: 
a Treuts, dight him thus, part him aſun- 
der, and ſlit the bellp, and take out the fiſh, 


pare away the red skin and mince it thin, 


pat Uinegar in the Diſh, and ſet it on the 
Table without heating: a Jonle of ftur- 
gion, cat it in thinne mozſels , and lay 

$296 if | 
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tt round about the Dich. 

Frech Lamp3ep bakte, open the paſtie, 
then take white bzead, and cut it thinne, 
and lap it in a Diſh, and with a ſpoone 
take out Galentine, and lap it vpon the 
bzcad with Red Wine and powder of Ci⸗ 
namon,then cut a Gobon ofthe Lampzep, 
and mince the Gobon thinne,and lap it in 
the Galentine, then ſctit vpon the fire to 
heate. Freſh-herring with ſalt and wine, 
Shzimps well picked, Flounder , Gude 
 gines,Penewes,and Puſſels, @eles,aud 
Lampꝛepes: pz ts is god in ſew, Baſe 
culade in wo2zts, Dyſfers in ſew, Opſters 
in grauy, Menewes in pozpas , @almon 
in fele Gelly white and red, Creame of 
Almonds, Dates in Confects,Peares and 
Qninces in firrup, with parſley rootes. 
Doztus of Houndfilh raiſe Tanding. 


Ofthe ſawces of all Fiſh. 


U ſt ird fs god fog ſalt Herring, ſalt 
fiſh,ſalt Conger, ſalmon, ſparling, 
ſalt E ele, and Ling: U inegar is god with 
ſalt pozpos, Turtentine, Walt Sturgion, 
Salt Thilpole, and ſalt whale, Lampzey 

with 2 erjupce:to roach . D ace 
| Bzemee 
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Bzeme, Polet, Dace, Flounders, Walt 
Crab and C heuine with Powder of Cina⸗ 
mon:to Thoꝛnbacke, Herring, Moundfiſh, 
Haddock, Whiting, and Cod, Uinegar, 
Powder of Cinamon and Ginger, green 
ſawce is god with G2cen-filh and Half 
but, Cotteil aud freſh Turbut: put not 
pour greene ſawce awap, foz it is good 
with Muſtai d. 


The Chamberlaines Office. 

He Chamberlaine mult be diligent x 
cleanelp in his office, with his head 
combed, and ſee to his Soueraign, that he 
be not negligent of himſelfe, and ſee that 
he haue a cleane ſhirt,bzeech, peticote and 
douhlet, then bꝛuſh his hoſen within and 
without, and ſce his ſhoone and his 
llippers be clean, and at moꝛne when pour 
Soueraigne will ariſe, warme his ſhirt by 
the fire, and ſee ye haue a kot ſheet made 
in this manner, Firſt ſet a chalre by the 
fire with a cuſhion, another vader his fet, 
then ſpꝛed a (ſhirt vnder a chair t ſee there 
be ready a Kerrhife, and a Combe, then 
warme his petticoat, his Doublet and 
bis ſtomacher, and then put on his doub⸗ 
m and his ſtomacher, and then put — 
8 
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his hoſert and ſhone, oz flippers, then 
ſtrike vp his holen mannerlp,and tie them 
vp then button his Donblet hole hy hole, 
lay a cloath vpon his necke and head, then 
loke pe haue a Baſon and Ewer with 
warm water, a towel to walſh his hands, 
then knele vpon pour knee, aske your 
Soueraigne what robe he will weare, and 
bzing him ſuch as andeth, and put 
it vpon Wa faite oil Kane — 
ly, and goe to the Church 02 Chappell to 
pour Soueraignes cloſet, and ſee there 
be Carpets, and Cuſhions , and lay down 
his 1Bokes of P2apers, then dzaw the 
Curtaines, and take pour leaue godly, 
and goe to your @oucraignes Chamber, 
and caſt all the cloathes off the bed, and 
beate the Feather-bed, and the Bolſter, 
but loke ye waſte no Feathers, then 
the blankets, — ſee — ſheetes be faire 
and ſweete / oz glſe, looks pee haue clea 
ſyectes; en In ſheetes and th 
pillowes, then take vp the Towell and 
the Baſon, and lay Carpets about the bed 
o in Windowes and Cupbozyd layde 
— euſhlons: alſo looke there be a god 
fire gbzight, and ſee if the houſe 


of eaſement be ſwe&t and cleans , = : 
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thepziny bo zd couered with greene cloth 
and a Cuſhion, then ſee there be blanket 
Donne, oz Cotton foz your @oueratgne, 
and looke pee haue a Baſon and E wer 
with water, and Towell foz pour @one- 
raigne, then take off his gowne, and bzing 
him a manttle to keep him from cold, then 
bzing him to the fire and take of his ſhon 
and his Hoſen, then take a faire Kerchtefe 
ol reines and combe his head, and put on 
his Kerchtefe and his Bonet: then ſpꝛead 
downe his bed, lay the bead ſh&ete and 
the Pillowes,and when your Doueraigne 
ts in bed, dzaw the Curtaines, and ſee 
there be mozter oꝛ waxe of perchours rea- 
dy then dꝛiue out dogge oz Cat, and loke 

there be Baſons and Urinall ſet ner your 

Soucratanc,then take pour leaue maner- 

ly,that pour Soueraigne map take his reſt 

merrilp. 


Of the knowledge which is required of 


the Marſha all and che the Viher. 
Aldi ociy c 722 k We Wade!) . 


T. — and the Uſher mut 
know all the Eſtates of the Land, 
and the high Eſtates ofa King with the 
blod Ropall, 


The 
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The Effate of a King. | 

The Eſtate of a Kings ſonne,a Pzince, 

The E ſtate of a Duke. 

Che E ſtate ofa Parqueſſe, 

The Eſtate of an Earle. 

Tbe Eſtate of a Biſhop. 

The Eſtate ot a Aicount. 

The E tate of a Baron. 

The Eſtate of thethz& chiefe Judges and 

the Mato; of Londop. 4 

The Effate of a Knight Bacheloz. 

The Eftate of a Knight, Deane, Archdea- 
con. 

The E ſtate ofthe Paſter of the Rolles. 

The Eſtate of other Juſtices, and Barons 
of Checker. 

The Eſtate of the Patoz of Calice. 

The E tate ofa Doctoz of Diuinitp. 

Che Eſtate of the DoRoz of both the 
Lawes. 
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| The Cate of him that hath beene Patoz 


of London, and Sergeant of the Law. 
The CTfate of a Paſter of the Chancerp, 
and other Woichtplull Pzeachers and 
Clarkes that be gradaable, and all other 
ozders of chaſte perſons and Pzteſts ,wo 
ſhipfull Perchants, and Gentlemen, a 
| theſemap fit at the Squires Table, 4 
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A Duke map not kepe the hall but each 


Panilfon,that neither ſæœ other: Parques, 
Earles, Bichops and Uicounts, all theſe 
map ſit at a meſſe: a Baron and the Pa⸗ 
joz of London, and th2e chiefe Judges, 
| and the Speaker of the Parlfaments, all 
| theſe may fit t Wo oꝛ the at a meſſe: and 
| all other ſtates may fit thzce 02 foure at a 
meſſe:alſo the Parſyall muſt vnderſtand 
and know the bld Kopall, foz ſome 
Load ts of the blood Ropall, and of (mall 
linelfhood, and ſome night fs wedded 
vnte a Lady of Ropall blood, ſhe ſhall 
kepe the E ſtate of her Lo2ds blood, and 
therefo2c the Reyall blood ſhall haue the 
Reuerence, as J haue ſhe wed pou bekoze: 
alſo a Marſhall muſt cake heed of the 
birth, and nert of the line of the blod 
Ropall : Alſo he muſt take heedof the 
Kinas Officcrs, of the Thancelloz, Ste⸗ 
ward, CThamberlaine, Ireaturer - and 
- Comptroller. 
Alfo, the Marſhall muſt take hed onto 
ſtrangers, and put them to wozſhip and 


. pour Soueraignes honour. Alſo a 


au mult take hæd, if the ing ſend 
pour 


rence, foz if thep haue god cheere it 


E ſtate by themſelues in Chamber oz in 
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Your Soucraigne any meCage, and if hee 
ſend a Anigbt, receine him as a Baron, 
and if he ſend a Yeoman receiue him as a 
Sguire, and it be ſend a Gꝛoome, receiue 
a.Y eoman. Alſo it is no rebuke to 


him 
0 1 . let a groome of hs Kings. at 
h 


e eee 


W and re e for the 
| . zigh t e, 


18 keof IT 50 1 1 — 


zunt eh, bf; NETS Wiles an ounce, of 
1 Pace of either a quarter of an 
vunee, 7 — theſe. well in a Poztæ, and 
infuſe; n a gallan pt whife-w 

5,0 7 70 veſell 


take of 


put to ii a pound of 
the fug ts piſolned.pu 
f Ro | 

tand a(t 
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An Sent and much de ee 
for a long Conſumprioh- | 


Aky's. to. oz 11. white enter an 
bzeake away their wells trom kdem 
then put them into a bowle ot water fv; 
tweluehoures,to clenſe themfelyes from 
| theirflime, then take them from that wa- 
ter, und put them into an other bowle of 
—— water o twelue howers _ 
then 1 thepr Tyra put .the 
51 ffe du ine. and ou 


en 1 ri A Our fake 1 
Pero ZE Ss Piltze, ann put the 


Tl ego oy ne into the Pill, 
0 Pilke wirt the. 
en Wi Butt (the ld to: 


ehen put inte ſt bie dance ol Canded/ 
nv fo gte 170 the lame 


phery mt Tr 


oidr, the or . 
bene will wi 1 
recauer the party being very weak anf* 
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karre ſpent in this long linger ing fickneffe? 

, | andof mp knowledge hath beene often ap⸗ 
pꝛoued, and is found an excellent Receit to 
cure the ſame diſeaſe. 
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Giblets with Hearbs and Roats. 70 


Jo ſmoore a Racke,or ribbes of Mutton, 70 
- For the fillets of *  Veale moored 1 ina frying- 
panne. 
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| The Table. 
9 of ſteakes 1 


To — 2 Chicken. — 
To fry Muſeles, Pery-Winckles, or Oyfters to 
ſerve with a Duck, or ſingle by themſe lys 


72s 
To marble Smelts,Soales, mn 


To Conger Eeles in Collars, like Brawns. — 
To ſowce a Piꝑge in collars, — 
To ſowce a breaſt of Veale. b : 

To haſh a ſhoulder of Mutton or a leg of Lamb, 


A leg of Lambe farſt with Hearbs. | 2 
To ſmoore Calves feet. 77 
Another way. 77 
To haſh Neates- tongues 78 
The ſame with Cheſt-nuts, 7 
ertaine Gellies. 

8 Hriſtall Gelly. | 

To make Gelly of Pippins of the colony of 


Amber. 80 
To make à Gelly of pippins, as orient red — 


Rubie. | 
To make white leach of Almonds. As alſo — 


' ward to make it either en 


A 


Table. 
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I Table of the ſecond book: 


3 boyle a C apon larded with lammom; om 
the French faihion. $7 

Te boyle Chickens. 33 

An other way to boyle Chickens, or a Capon i in 
White broth, 89 

Another way to boyle Chickens for one that 
is ſick, and to provoke ſleep 

Another way to — — on. Sorrelſops, for 


him that hath a weak ſtomack. -90 
To boyle a partridge. 
To boyle a Legge of Mutton on the French 
faſhion. 93 
To farce a legge of Mntton. -- 94 
To farce a legge of Lambe. 95 
To — — t 96 
To make a ing. „5 
To boyle a — 98 
To farce a Legge of Mutton on the French fa- 
ſhion 99 
To boyle a Carpe or Bremm. 101 
To boyle a Wild Duek, Widgin, er a Teale on 
the French faſhion: 103 
Another way to boyle ſmaller . Carpes or 
Breames- 153 


Ano- 
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Another way to boyl a Legof Mutton or Lamb. 


1 2 
To boyle Eeles. + 7. 
To boylea Rabbet. 105 
To boyle Lamprels. x06 - 


To boyle a Neck,or a Loyne, or a Chineof Mut. 
ton, or to boyle a Neck, or Legge,a Fillet or 
a Knuckle of Veale, or to boyle a Leg or Loyn 
of Lamb. 107 


To ſtew Smelts or Flounders. 108 
To boyle Figeons on the French faſhion. 12g 
Another way to boy le à Pike. og 
To boyle Olives of Veale. tt 
To boyle a Mullet, or a like with Oyſters.” 112 
To boyle a tame Duck. r23 


Te make 2 raſher of Mucton, or of cold Lambo 

To boyle a Knuckle of Veale,or a necke of Mus, 
ton, 

To ſtew the ribbes of a neck of Veal in Neakes.* 

117 

Bakte «Meates, as 

Rick-ſhawes. 


1 make a grand Sallet. 116 
To ſo Wee à Pigge. 117 
To make puf.paſte. - 118 


To roaſt a of Hutton, or a Cowes Vdder. 121 
To make an Olive ys to be eaten hot. 122 


To 


7 


The Table. | 
- Toroafta ſhoulder of Mutton to ſerve for ei- 
ther dinner or ſupper. Et 
Teibake a Chicken pie to be eaten hot 124 
To roaſt a Neates tongue to be eaten hot. ' 125 
To bake a Neates tongue to be eaten hot. 126 
To babe a pigge with a pudding in his belly. 127 
Þo bake a igge to be eaten hot. 128 
Another way to roaſt a Legge of Mutton. 129 
To bakea ſteake pie of the ribbes of Mutton, to 

be eaten ot | 130 
To roaſt a Neck of Mutton. 137 
To make a Hartichoak pie to be eaten hot. 132 
To roaſt a Shoulder, or Hanch of Veniſon, or 2 


Chine of Mutton: 133 
To make Chewets of Veale. 134 
Toroaſt à C apon with Oyſters and Cheſtnuts 

| 125 


To bake a uince, or a Warden Pic, ſo as the 
truit may be red, and the cruſt pale and ten- 


. 136 
To:roaſt a ſhoulder or a fillet of Veale with far» 
cing hearbes 137 
Tofry Calves feet or Trotters. + 138 
Buttered Loaves. 138 
To fry Sheepes topgues, Deeres tongues, or 
Calves tongues, 14? 
Boyld Sallets 141 
A bakee pudding after the Italian faſhion. . 143 
To make puffes. N 
Blanch mancket to be made in a Frying pan. 
4 144 


To make F eaſcods, or Dolphins of Marrow, of, 
N 
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of a toaſted Kidney of veale. 
To make a Livery pudding. 
To make Rice puddings. 
1 Tabletothe Books of Carving, 
Sewing. 
Ermes for Carving. , 151 
The Office of the Butler and Pantler, 
Yeoman of the Celler and Ewery. 152 
The Sewing of Fleſh. 158 
The Service of Fleſh. 153 
The Carving ef Fleſh. 199 
Sawces for all manner oFFowles. 165 
The carving of all manner of Fowle. 166 
Service for the foure quarters of the yeere. 174 
| Sewing of Fiſh,firſt, ſecond, and 
third Courſe. 178 
(Arving of Fiſh. 179 
Sawces of all Fiſh. 181 
Chamberlaines office. 122 
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An excellent Receipt for to make the beſt 7s 
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An approved Receit for a Conſumption chouh 
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